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You only get to make dinner once a day. Make it with Monini Originate, 
Italy's #1 Extra Virgin Olive Oil*, or explore our unique regional, seasonal 
and organic varieties to discover what a difference the right olive oil makes 
to every dish. Go to www.monini.com/usa for recipes and more. 

From tfu fieart of Italy, from tfu heart of tfie Mon£ritfaTn£Ly. 
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Ultra high heat 
ceramic burner 
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available 





...because fine food 
deserves it! 
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Please visit our website for more information or lo find the dealer nearest 

www.napoieongrills.com/fc 

Phone: 1-888-726-2220 • Fax: 1-888-329-2220 
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Seven recipes for grilled chicken 
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FEATURES 

42 Flank Steak: Rubbed, Grilled, Sauced 

Rub on intense flavor; serve with a zesty topping 

by Steve Johnson 

48 Zucchini Loves High Heat 

A few simple tricks and a hot pan or grill give 
zucchini the perfect texture for quick side dishes 

by Tony Rosenfeld 

52 Exceptional Fruit Salads 

Make an easy infused syrup; then pair similar fruits 
for a truly lovely dessert 

by Irit Ishai 

56 COOKING WITHOUT RECIPES 

Creating Fresh Summer Pasta Salads 

Follow a simple formula to make a lighter salad 
with fresh, seasonal ingredients 

by Peter Berley 

62 Three Steps to Fast, Flavorful Fish 

Start with a thin fillet, add a few bold flavors, and give 
it a fold or a roll 

by Rick Rodgers 

66 STEP BY STEP 

Making Lattice-Top Fruit Pies 

It's easy with a crust that handles well yet bakes up 
crisp and tender 

by Rose Levy Beranbaum 

72 EXPLORING... MALAYSIAN CUISINE 

Saucy Shrimp with a Spicy Kick 

Learn to make a flavorful spice paste for this fragrant 
wok-cooked shrimp 

by Joyce Jue 
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♦ Quick {under 

45 minutes) 

♦ Make-ahead 

♦ Vegetarian 

♦ Baking 




asta salad with 

oesto vinaigrette 



recipes 

Cover Recipe 

Grilled Chicken Breasts with Sun-Dried & 
Fresh Tomato Salsa, 86c 

Main Dishes 

Baked Tilapia with Tarragon-Scallion 
Stuffing, 65 

Broiled Flounder with Parmesan "Caesar" 
Glaze, 65 

♦ Fastest Barbecued Chicken, 86c 

Grilled Butterflied Chicken Breasts with 
Cilantro-Lime Butter, 86c 

Grilled Chicken & Arugula Caesar Salad 

with Grilled Croutons, 86c 
Grilled Chicken Breasts with Sun-Dried & 

Fresh Tomato Salsa, 86c 

♦ Grilled Hoisin Chicken in Lettuce 

Cups, 86c 

Latin-Style Flank Steak with Chipotle 
Butter, 44 

Mediterranean-Style Flank Steak with 
Chunky Tomato Basil Vinaigrette, 43 

Middle Eastern-Style Flank Steak with 
Eggplant Compote, 46 

Moist Mustard-Rosemary Chicken 
for a Crowd, 86c 

♦ Sauteed Snapper with Broken Black-Olive 

Vinaigrette, 64 

Seven-Layer Grilled Southwestern 
Chicken Salad, 86c 

Shrimp with Chile-Lemongrass Sauce, 73 

Side Dishes 

♦ ♦ Grilled Zucchini with Lemon-Balsamic 
Vinaigrette & Parmesan, 49 



Q /2 Mustard-rosemary 
OOC chicken 




♦ ♦ Quickest Slaw, 86c 

♦ ♦ Sauteed Zucchini with Sun-Dried 

Tomatoes & Basil, 49 

♦ ♦ Spicy Hoisin-Glazed Zucchini, 51 

♦ ♦ Tex-Mex Sauteed Zucchini & Potatoes, 51 

♦ Warm Couscous & Grilled Zucchini 
Salad, 50 

Salads 

Grilled Chicken & Arugula Caesar Salad 
with Grilled Croutons, 86c 

Pasta Salad with Arugula & Corn, 58 

Pasta Salad with Snowpeas, Carrots, 
Beans & Goat Cheese, 58 

Pasta Salad with Tomatoes, Green Beans 

& Asparagus, 58 
Seven-Layer Grilled Southwestern 
Chicken Salad, 86c 

Warm Couscous & Grilled Zucchini 
Salad, 50 

Sauces, Condiments & Seasonings 
Baked Croutons, 76 
Broken Black-Olive Vinaigrette, 64 
Chipotle Butter, 44 
Chunky Tomato-Basil Vinaigrette, TK 
Cilantro-Lime Butter, 86c 
Eggplant Compote, 46 
Ginger Syrup, 55 
Lemon-Herb Vinaigrette, 58 
Moscato & Thyme Syrup, 55 
Pesto Vinaigrette, 58 
Rosemary & Honey Syrup, 53 
Sauteed Croutons, 76 
Sun-Dried Tomato Vinaigrette, 58 
Vanilla Bean Syrup, 53 

Desserts 

Apricots with Moscato & Thyme Syrup, 55 
Blueberry Lattice Pie, 68 
Cherry Lattice Pie, 68 
Melons with Ginger Syrup, 55 
Mixed Berries with Vanilla Bean Syrup, 53 
Peach Lattice Pie, 68 

Peaches & Nectarines with Rosemary 

& Honey Syrup, 53 
Rhubarb Lattice Pie, 68 
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Call 888-801- CAKE to Order 
www.carolinescakes.com 
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www.simplysaffron.co.uk 

5 grams $16, 10 grama $30. Free Shipping! 
Not on the internet? Send your contact details to: 
Simply Saffron Ltd. 27 Ranworth CI. Bofton BL1 7RL. ENGLAND 
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(Celebrate the 

rulinarv arts. 



The 2004 program at The Greenbrier Culinary Arts Center 
offers hands-on 3-day & 5-day courses. Book now because they 
fill quickly. Plan a personalised package with your favorite 
activities — golf* tennis, spa, and 
more. Call 800.228.5049 for your 
complimentary brochure today or 
email cookingschool@greenbrier.com. the tradition lives on 

300 West Main Street 
White Sulphur Springs, West Virginia, 24986 
www.greenbrier.com/culinary 
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Ver^monIt Islands 



The Finest Materials, 
Superior Design 




r ,vvi\iH four Ov/n Ou^d^aJL^ertJiinment 
Ceiib&r from Modular 1 Gompomnl^ 

• Complete Packages ' found at the Finest Residences & Resorts 
Installation Available * Custom Capabilities " Available on Casters or Fixed Bases 



www.veriiiontislnnds.com • toll-free 1 (866) 345-4541 
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Salad days 

Two of our favorite things about 
summer are salads and anything 
from the grill, and we like the idea 
of combining the two. When you pair 
grilled chicken or steak with fresh 
greens, splashy vinaigrettes, and crisp 
croutons, you're in for a treat — the 
vibrant flavors of summer salads 
balance the smoky goodness of the 
grill. We Ve started things off with 
four main-course salad ideas — perfect 
for weeknights — and followed up with 
three entertaining menus. Just remem- 
ber to check the yields on the recipes, 
as you may need to double or halve 
them for your needs. 

— the editors 
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main-course 



Salads 



Grilled Chicken & 
Arugula Caesar Salad 
with Grilled Croutons, 
p.86C 



A romaine salad with 
feta, olives, shrimp, 

Lemon-Herb 
Vinaigrette, p. 58, 

and Sauteed 
Croutons, p. 76 



Mediterranean-Style 
Flank Steak & Chunky 
Tomato-Basil 
Vinaigrette, p. 43, 
over a bed of arugula 



Seven-Layer Grilled 
Southwestern 
Chicken Salad, 
p.86C 
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entertaining 

Menus 



Casual 



This chicken only takes 5 minutes to 
prepare for the grill, and it's easy to make in 

large batches for a crowd. Try serving it 
with a light- to medium-bodied Pinot Noir. 

Moist Mustard-Rosemary Chicken, p. 86C 

Pasta salad with corn, cherry tomatoes, 
and artichoke hearts with Sun-Dried 
Tomato Vinaigrette, p. 58 

Apricots with Moscato & Thyme Syrup, p. 55 



Spicy 



Both the flank steak and the couscous are 
flavored with cinnamon and cumin, giving 
this menu a warm, spicy flair. A pale ale is a 
great drink choice for the smoky flank steak. 

Latin-Style Flank Steak 
with Chipotle Butter, p. 44 
❖ 

Warm Couscous & Zucchini Salad, p. 50 
♦> 

Summer Lattice Blueberry Pie, p. 68, 
served with vanilla ice cream 
or 

Mixed Berries with Vanilla Bean Syrup, p. 53 



Quick 



A crisp Australian Chardonnay with little or 
no oak would be a good match for the fish. 

Broiled Flounder with 
Parmesan "Caesar" Glaze, p. 65 
♦ 

Sauteed Zucchini with 
Sun-Dried Tomatoes & Basil, p. 49 

Rosemary & Honey Syrup, p. 53, 
drizzled over Greek-style yogurt 
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An Overnight Success Story, ioo Years In The Making 

Yor many years, Dickinson s Preser es remained something of a well-kept secret, once ser ed 
in only the pm'st hotels and restaurants. Thanks to delighted guests, the word spread and demand 
grew. Dickinsons began offering their specialty preser es to grocers and gourmet food stores. Today 
Dickinsons is one of Americas favorite gourmet preser es. Yet our secret to success is the same as 
in 1897: Purely The Finest fruit from the Pacific Northwest. 



Extraordinary Recipes, Extraordinarily Easy! 



Easy Lemon-Berry Dessert Topping 




1/2 jar Dickinson's® Lemon Curd 
1/2 jar Dickinson's® Pure Seedless Black Raspberry Preserves 

1 8-oz. pkg. Cream Che se, softened 
l tpmioiJ- Kri k*. fresh or frozen 

Puree all ingredients together. Refrigerate for 1 hr. 
Makes about 2 cups. SERVING IDEAS: 
Serve over your favorite angel food, pound or 
cheese cake. Use filling in chocolate or pastry cups. 
Try creating your own dessert masterpiece... pour 
sauce into a squeeze bottle and swirl onto dessert 
pLtt and over your dessert for an elegant, picture- 
perfect tieat! 




Citrus Chicken with Raspberry Sauce 

IS- 




Marinade: Sauce: 

1 jar Dickinson's® Lemon or Lime Curd 1 jar Dickinson's® Pure Seedless Cascade 
8 oz. Plain Yogurt Mountain™ Red Raspberry Preserves 

3 Tbsp Cilantro, chopped 2 Tbsp. Lime Juice 

1 sm. [alapeno Pepper, s eded a chopped 
1 tsp.Salt 

6 Chicken Br ast Halves, skinless, bonel ss 

In a medium bowl combine Curd, yogurt, cilantro, 
jaiapeno and salt, blend well. Marinate chicken for 4 fin. 
or overnight. Discard marinade. Grill chicken until it is 
no longer pink. Stir together Preserves and lime juice 
and drizzle over chicken. Serve immediately. Makes 6 
servings. 




Strawberry Lemon Frost Shakes 



1 jar Dickinson's® Pure Seedless Pacific Mountain® Strawberry Preserves 
3/4 jar Dickinson's® Lemon Curd 
1 c. Plain Yogurt 
1/2 c. Apple juice 
4 Ice Cubes 

Optional: Strawberries, fresh or frozen 
Combine all ingredients in a blender container 
and process until frothy Divide into two 
stemmed glasses and garnish with strawberries. 
Makes 2 servings. 

Try substituting your favorite Dickinson's® flavt 




Raspberry Lemon Trifle 




1 jar Dickinson's® Pure Seedless Cascade 
Mountain™ Red Raspberry Preserves 
1 jar Dickinson's® Lemon Curd 

1 lg. box Instant Vanilla Pudding Mix 
1 c. Milk 

Tear cake into small pieces, set aside. Mix pudding, & 
milk, then fold in Curd; set aside. Put a lira of abe 
pieces (about 1/3) on the bottom of a trifle dish or deep 
$ass dish. Stir Preserves with a spoon to soften, then spoon 
1/3 on top ofthe 1st cake layer, then top with 1/3 of 
the Curd mixture & 1/3 whipped topping. Repot layering 
until all of the cake is used up. Remgoate for 2 hrs. 
Garnish with optional raspberries. Makes 10-12 servings. 



I 10" rd. Angel FoodCikr 
I 8-ci. toflUiiKi Ulnfipnf lopping 
Jpcmru! Rupbcmcv rtc%h Of 




For more fruitful recipes y serving & seasonal ideas or product information visit us 
online at www.dickinsonsfamily.com or call 1-800-JELLIES. 



TRADITIONAL PRESERVES PURELY FRUIT® SPREADABLE FRUIT ORGANIC FRUIT SPREADS FRUIT BUTTERS FRUIT CURDS RELISHES PEPPER SPREADS 
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A Saucy Season 

Every issue of Fine Cooking has its own personality, and 
this one is decidedly saucy. With summer finally here, 
we're all looking for a big hit of flavor and unfussy 
preparations. What better way to ramp things up than to 
make a zingy vinaigrette, a tangy herb butter, or a fruity 
salsa? Steve Johnson shows us how to give grilled flank 
steak a double shot of flavor by starting with a spice rub 
and finishing with a topping like a chunky vinaigrette or 
grilled vegetable compote (p. 42). For quick and delicious 
grilled chicken (p. 86c), take your choice from an easy 
cilantro-lime butter, a five-ingredient barbecue sauce, or 
a sun-dried and fresh tomato salsa for fast flavor. We've 
even got a simple sauce for dessert (check out Irit Ishai's 
intriguing infused syrups for fruit salads on p. 52). 

Of course it's also grilling season, and not only do we 
have plenty of recipes for you to take outside, but we've 
also got an incredibly helpful guide to buying a gas grill. 
Associate editor Kim Masibay and contributing editor 
Molly Stevens took a hard look at both the quality and 
quantity of features available on today's gas grills. They tell 
us what we'll get for our money, and — more important — 
they guide us to the features and extras that we'll really use, 
depending on the type of outdoor cooking we plan to do. 
So if you're thinking of buying your first gas grill, or 
upgrading to a more deluxe model, be sure to take this 
convenient pull-out shopping guide to the stores with you. 

— Susie Middleton, editor 




Our third edition of 
"The Best of Fine Cooking 

Here's a great new collection of entertaining 
menus called "Dinner with Friends" — it's on 
newsstands now, or you can order it from our 
Web site (www.finecooking.com) or by calling 
toll-free 866-469-0746. With 70 great recipes 
as well as timetables and shortcut tips for 
every menu, this is an indispensable entertain- 
ing guide for spring, summer, and fall. 
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HOW TO CONTACT US: 
Fine Cooking 

The Taunton Press, 63 S. Main St., P.O. Box 5506, 
Newtown, CT 06470-5506 203-426-8171 
www.finecooking.com 

Editorial: 

To contribute an article, give a tip, or ask a 
question, contact Fine Cooking at the address 
above or: 

Call: 800-309-0744 
Fax: 203-426-3434 
Email: fc@taunton.com 

Customer Service: 

For subscription inquiries, you can: 

• Visit our subscriber service section at: 

www.finecooking.com 

• Email us: fcservice@taunton.com 

• Call our customer support center: 

To report an address change, inquire 
about an order, or solve a problem, call: 

800-477-8727 
To subscribe, purchase back issues, 
books or videos, or give a gift, call: 

800-888-8286 

Advertising: 

To find out about advertising: 
Call: 800-309-8940 
Email: fcads@taunton.com 



Member Audit 
Bureau of Circulation 



ft 



Retail: 

If you'd like to carry Fine Cooking in your store, 
call the Taunton Trade Company at: 
866-505-4674 

Mailing List: 

Occasionally we make our subscribers' names 
and addresses available to responsible 
companies whose products or services we feel 
may be of some interest to you. Most of our 
subscribers find this to be a helpful way 
to learn about useful resources and services. If 
you don't want us to share your name with other 
companies, please contact our Customer 
Service Department at: 

800-477-8727 

The Taunton Guarantee: 

If at any time you're not completely satisfied with 
Fine Cooking, you can cancel your subscription 
and receive a full and immediate refund of the 
entire subscription price. No questions asked. 

Copyright 2004 by The Taunton Press, Inc. No reproduction 
without permission of The Taunton Press, Inc. 




From Bean 
To Brew... 



Coffee connoisseurs know the only way to make really 
great coffee is to grind your own beans just moments 
before the brewing process. The Cuisinart® Grind & Brew 
Thermal™ Coffee Maker does just that. You can grind your 
favorite beans and enjoy the freshest most flavorful coffee 
in seconds. And with the thermal carafe you can be 
assured that your coffee will retain its freshly brewed 
flavor, longer. It makes it all easy, makes it all automatic, 
makes absolutely the best coffee. 

7. Grind 2* Brew 3. Enjoy 

Cuisinart 

SAVOR THE GOOD LIFE* 

www.cuistnart.com 

Linens -N -Things 
Bed Bath & Beyond • Crate & Barrel 




READER SERVICE NO. 105 



ve 



I 



FTTirrrll Culinary Career Programs at 

j I KttlJJ Cook Street School of Fine Cooking 

Discover what sets us aparU 

Regional French & Italian Cooking * State-of-the-art Facility 
Intensive, Hands-on Training • Low Student-Teacher Ratio 
Classical French Technique * Extensive Wine Education 
European Culinary Tour • Sponsored Extemships 
Food & Wine History • Palate Development 
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The Nandy-est Cooking Tool You ii Ever Own! 





REPLACES TONGS FORKS - SPATULA 



• Does nol bleed or mark meats 

• Turns, flips, moves and carries food in a 
flash 

• Does nol scrape up grease like a spatula 

• Makes food handling quicker, safer and 
easier 

• Dealer inquiries welcome 

Order online at PIG TAtTV^ 
www.pigtaitfl.com food flipper J 

Toll Iree: 866-398-861? / 
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A future Fine Cooking back cover? 

Have you ever considered how your 
magazine might inspire a child to 
cook? My daughter, Kelsey has always 
loved good food. When she was eight 
years old, she said, "Someday I'm 
going to buy a Jersey cow and make 
my own Brie." I would occasionally 
buy her a cooking magazine as a pre- 
sent, but the day I brought home Fine 
Cooking #23, she read the whole thing 
and asked, "Can I 
have a subscription 
to this one?" 

For several years, 
when Fine Cooking 
m^^^^^^ arrived, Kelsey would 
sit down, read it 
cover to cover and 
then get out all her 
back issues to reread 
them. Then, suitably 
Tm inspired, she would 
start cooking. 

Kelsey is now 
fourteen and has her 
Jersey cow, Iris. She 
milks by hand, and 
provides us with raw 
milk, yogurt, butter, 
several kinds of 
cheese, and the best coffee ice cream 
you ever tasted. Last night we had 
lasagna (Fine Cooking #44) with hand- 
made mozzarella and ricotta, and the 
Lemon Buttermilk Pound Cake from 
the same issue. Kelsey s goal in life is 
to be an artisan cheese maker. 

Someone as passionate about food 
as Kelsey would have found a way to 
learn to cook anyway, but your excel- 
lent magazine has proved to be the 
perfect correspondence course! 

— Linda Kozak, 
Vashon Island, Washington 

Hands-off cleaning for a 
pizza stone 

In Q&A, Fine Cooking #64, Laura 
Hyatt asked how to clean a pizza 
stone. I have found the best way to 
clean mine is to leave it in the oven 
during the self -cleaning cycle. Make 
sure you can leave your racks in during 
the high-heat cleaning and put the 
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stone on one of the racks in the middle 
of the oven. I usually use the shortest 
clean cycle. All you need to do is wipe 
up the dust with a damp paper towel 
once the oven has cooled completely 
(be sure the stone is cool, too). I know 
there are some brands of pizza stones 
that cannot be left in the oven, so it's 
best to check with the manufacturer. 

I leave my stone in the bottom of 
my oven most of the time. It comes in 
handy at the last minute when I want 
to crisp a loaf of thawed crusty bread 
for dinner. 

— Karen Grappone, 
Hillsborough, New Jersey 

Pointers on perfecting beef stew 

We've had tons of mail from happy 
readers who have made the delicious 
beef stew in Fine Cooking #63 ("How 
to Make a Rich & Flavorful Beef 
Stew," by Pam Anderson). We've also 
heard from a few of you who had 
one particular problem with this high- 
heat method — the liquid in your stew 
reduced too quickly, Here are some 
pointers to be sure your stew doesn't 
get scorched: 

❖ Use a narrower pot. A 9-inch 
enameled cast-iron pot is ideal. The 
wider the pot, the quicker the liquid 
will evaporate. 

❖ Clean the pan of burned bits after 
searing the beef. Brown nubbins on 
the pan bottom are fine, but scrape 
out blackened pieces to avoid giving 
the stew a burned flavor. 

❖ Use an oven thermometer. Many 
oven thermostats are inaccurate, so 
you may think you're cooking the stew 
at 450°F while the actual temperature 
is 50° higher. If so, the stew could 
easily burn. 

❖ Position the oven rack closer to the 
middle of the oven than the bottom. 
If the pot is too close to the heating el- 
ement, the intense heat could cause 
the pan to run dry. 

❖ Check the stew at 1 hour instead of 
1 Va hours. Fifteen minutes can make a 
big difference when cooking at such 
a high heat. If the beef is fork-tender 
at the earlier time, it's ready. 

— the editors ♦ 
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Steve Johnson ("Flank 

Steak," p. 42) lives for the months 
when he can grill outside. During 
his tenure as chef and owner of 
The Blue Room in Cambridge, 
Steve received multiple "Best of 
Boston" awards from Boston 
magazine, as well as a James 
Beard nomination. He's preparing 
to open a restaurant in 
Cambridge later this year. 

Fine Cooking contributing editor 

Tony Rosenfeld first ate 

zucchini in a zucchini chocolate 
cake on his fifth birthday. "I only 
learned of the vegetable's presence 
after the fact" he says. Since then, 
he's learned to love zucchini and de- 
veloped a technique for cooking it 
perfectly. He shares it with us in his 
article "Zucchini Loves High Heat" 
on p. 48. Tony lives near Boston, 
where he works as a restaurant 
consultant and food writer. 

After almost ten years working as 
the head pastry chef for distin- 
guished restaurants, Irit Ishai 
("Fruit Salads," p. 52) decided to 
start her own business. She took 
the plunge last January with the 
opening of Sugar Butter Flour, a 
bakery in Santa Clara, California. 
Irit's most recent position was at 
Manresa restaurant in Los Gatos, 
California, where she had a 
reputation for creating an ever- 
changing lineup of artful and 
extraordinary desserts, often 
involving fresh, seasonal fruit. 

Chef, cooking instructor, and 
caterer Peter Berley ("Pasta 
Salads," p. 56) experimented with 
pasta salads while working as ex- 
ecutive chef at Angelica Kitchen, a 




Rose Levy 
Beranbaum 

("Lattice-Top Fruit Pies," 
p. 66) is best known for her 
1 988 award-winning book 
on cakes, The Cake Bible, a 
worn copy of which can be 
found on every serious 
baker's bookshelf. Following 
that major tome, Rose put 
her meticulous self to work 
on the other baking arts, 
publishing The Pie & Pastry 
Bible and, most recently, 
The Bread Bible. So what's 
next for Rose? Television. 
She's starring in a new 

public television cooking series called "Baking 
Rose Levy Beranbaum," which airs on PBS stations 




well-known vegetarian restaurant 
in Manhattan. His creative combi- 
nations of pasta, fresh seasonal 
vegetables, and bright vinaigrettes 
quickly became some of the most 
popular salads on the menu. 
Peter is the author of the award- 
winning Modern Vegetarian 
Kitchen. His most recent book, 
Fresh Food Fast, was published 
in May. He lives in New York. 

Dynamic cooking instructor 
Rick Rodgers teaches 
classes all over the country and 
has written more than twenty 
cookbooks, including The 
Carefree Cook. In his article "Fast, 
Flavorful Fish" on p. 62, he shares 
some of his cooking secrets and 
puts them to work in three elegant, 
streamlined recipes that are easy 
to prepare any night of the week. 

Joyce Jue ("Saucy Shrimp," 
p. 72) grew to love Malaysian cui- 
sine while co-writing The Cooking 
of Singapore with Chris Yeo, the 
chef and owner of Straits Cafe in 
San Francisco. Joyce's other 



books include Savoring South- 
east Asia and Far East Cafe. 

Molly Stevens ("Shopping 

for a Gas Grill" p. 1 9) is a contribut- 
ing editor to Fine Cooking. She 
cooks outdoors year-round on 
everything from campfires to high- 
tech gas grills at her house in north- 
ern Vermont. Classically trained in 
France, Molly travels and teaches 
cooking classes across the country. 
She is a co-editor of the Best 
American Recipes series, and she 
just finished writing a new book, 
All About Braising, due out in 
October. Fine Cooking associate 

editor Kimberly Masibay 

took up grilling (over a bonfire, 
admittedly) when she was living 
in rural Germany and working in 
a pastry shop. When she moved 
to New York City, she figured 
grilling was out of the question. 
But in putting together our gas- 
grill buying guide, she actually 
found a perfect little city grill. 
"If I can find a gas grill that fits my 
lifestyle, anyone can." 
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MOST COFFEE CONNOISSEURS WILL GO TO 
ANY LENGTH FOR THE FINEST ESPRESSO AND CAPPUCCINO. 



YOU CAN JUST GO TO YOUR KITCHEN. 




THE ILLY A CASA* ESPRESSO MEMBERSHIP PROGRAM. EVERYTHING 
YOU NEED TO PREPARE PERFECT ITALIAN ESPRESSO AT HOME. 

To satisfy your passion for the finest espresso and cappuccino, you don't have to go any further than 
your kitchen. Just join the illy a casa espresso membership program and you'll have everything you need 
to prepare the perfect cup right in your own home, any time you want. As a member you'll enjoy 
monthly or bi-monthly home delivery of illy. You'll also get our exclusive introductory kit: the 
FrancisFrancis! X5 espresso machine, ideal with illy's E.S.E, servings (pods), and available in a choice of 
colors. Plus illy's limited edition Pen Tests espresso cup collection set of six* and more. The kit's total 
value is $630, but it's yours for $ 1 75 (plus shipping and handling) when you enroll. You'll also be charged 
for each coffee shipment** If you're not satisfied, return the kit within the first 30 days for a full refund.t 



GO TO ILLYUSA.COM/MEMBER/FC TO ENROLL AND GET YOUR INTRODUCTORY KIT A $630 VALUE, 
YOURS FOR JUST $175. OR CALL 1 877 ILLY DIR AND USE CODE FC604 WHEN YOU ORDER. 



•Subject to availability. **The illy a casa espresso membership program is a monthly or bi-monthly home delivery program. Your credit card will be charged for the introductory kit and with each coffee 
shipment unless we hear otherwise from you. Your only obligation is to remain in the program for one year You may cancel anytime after that If you choose to cancel after the first 30 days or before you 
make your final payment for a year's worth of coffee, your credit card will be charged $499, the full value of the FrancisFrancis! X5 espresso machine. iReturn shipping charges not included, 

READER SERVICE NO. 81 



June/July 2004 




Try a different cut 

Instead of mincing or chopping, try cutting garlic in 
different shapes, depending on how you plan to use it. 

%TH1N SLICES OR 
SLIVERS of garlic are 
good for sauteing slowly 
in olive oif until golden. 
A great garnish for 
sauteed spinach. 




CUT CLOVES IN HALF 
to add to braises and 
broths. They release a little 
of their flavor while getting 
soft and tender, too. 



grate garlic to make an 
instant puree, I often use 
a rasp-style grater to 
grate garlic rather than 
mincing it 



GRIND garlic in a mortar with 
a pinch of kosher salt, which 
yields a puree that's perfect for 
adding to rustic sauces. 



fresh garlic 

is a summer treat 



by Ruth Lively 



If you've ever tasted old, bitter 
garlic, you'll appreciate fresh gar- 
I lie's vibrant flavor and juiciness. 
And early summer is garlic harvest 
time, so take advantage of the 
fresh stuff. Stored in a cool, dark, 
airy place, garlic can keep well for 
months, but it loses moisture over 
time, so the fresher it is when you 
use it, the better it will taste. 

At the market, look for firm 
heads with tight, multi-layered 
skin. This time of year, avoid garlic 
with green shoots, a sign it's likely 
leftover from the last harvest. 



Fresh garlic is so full of mois- 
ture that it actually cooks more 
quickly than older garlic. Use low, 
gentle heat and pay attention, be- 
cause scorched garlic has an acrid 
odor and bitter taste . When saute- 
ing or frying, add garlic af ter other 
ingredients have given off mois- 
ture. Rather than putting garlic on 
meat before grilling, I incorporate 
pureed garlic into a sauce or relish 
to put on after cooking. Or I make 
a marinade with smashed cloves or 
pieces that are big enough to wipe 
off before cooking. 

( Continued on p. 1 8) 




Oven-roasted heads of garlic, or individual cloves either simmered in 
oil or stewed in water or stock, are not only delicious on their own but 
also a handy ingredient to have on hand. Cooked cloves keep for 
about a week in the refrigerator. 

Simmer 



Roast 

Whole fresh garlic, with 
its high moisture content, 
is the best for roasting. 
Remove looseouter skins 
from the head and cut off 
the top to expose the 
cloves. Set in a baking 
dish or on foil, drizzle with 
olive oil, and roast at 
350°F until tender, 
about 45 minutes. 
Squeeze the cloves 
out when they're cool 
enough to handle. You 
can also break apart 
garlic heads and roast 
individual cloves this 
way, too. 



My favorite way of cooking garlic 
is simmering it in olive oil, because 
it yields soft, buttery cloves and a 
bonus of garlic-infused oil. Put 
whole peeled cloves in a small 
heavy pan, add olive oil to cover, 
and simmer very gently over low 
heat until tender, 1 5 to 20 min- 
utes. (For more about this tech- 
nique, see Fine Cooking #49). 



Stew 

Try baking or simmering unpeeled garlic 
cloves in a mixture of water or stock, oil 
and spices, covered, until tender. Peel 
and use the cloves as needed, or puree 
them all at once in a food mill, discarding 
the skins. This method yields garlic with a 
slightly more assertive, less mellow flavor. 
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Gastronomy & 
Culinary Programs 
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Discover a world of authentic 
cookware, tableware, 
culinary tools and more. 
Sur La Table is a cook's paradise 
with an unsurpassed selection 
of over 12,000 items, marvelous 
culinary classes and a terrific 
all-occasion gift registry. 

Visit surlatable.com to find 
a store near you, request a 
catalog or place an order. 

A Cook's Paradise 



retail stores • catalog 800 243-0852 • culinary program • gift registry • surlatable.com 
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Bachelor & Master Degrees 

• Hotel & Resort Management 

• Restaurant & Catering Management 

• Convention & Kvent Management 

• Classical Culinary Arts 
(Cuisine & Patisserie) 

• English Ljnguage Programs 
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1 800 457 CHEF 
www.cordonbleu.edu 
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Using cooked garlic 

❖ Spread on a piece of bread or toast and add some 
freshly ground black pepper and a pinch of salt. 

❖ Mash into a vinaigrette. 

❖ Mash into the pan juices after cooking meat or 
vegetables. 

❖ Work into softened cheese for a spread or pasta 
topping. 

❖ Use as a pizza topping, either mashed or whole. 

❖ Add to purees-potato, salt cod, eggplant. 

❖ Mash and add to 



chicken broth for a 
complex soup base or 
a quick pick-me-up. 

in the garden 

Garlic is easy to grow, but you'll 
need to plan ahead. Ordera 
tasty variety, such as Siberian, 
Georgian Crystal, Gypsy Red, or 
Persian Star (for sources, see 
p. 82). Plant individual skin-on 
cloves in the fall, five or six weeks 
before the ground freezes, 4 to 
6 inches apart and 2 inches 
deep. (The bigger the clove, the 
bigger the head of garlic it's likely 
to make.) When the ground gets 
cold, cover with mulch. In the 
spring, the garlic will start to 

grow (if the fall is 
warm and moist, 
it may sprout 
then; that's fine). 
Fertilize with fish 
emulsion or 
liquid seaweed 
and water lightly 
during the grow- 
ing season. 
Harvest when 
the lower two leaves turn yellow, 
but the rest of the leaves are still 
green. Store whole plants in a 
shaded, airy place for several 
weeks to let them cure. Then trim 
the tops and roots, brushing off 
any soil clinging to the bulb, but 
leave on the layers of dried skin 
to help preserve moisture. 




Using raw 
garlic 

Rub an empty wooden 
salad bowl with a cut clove 
of garlic before tossing a 
salad in it. For a more asser- 
tive garlic presence, grate 
a clove into vinaigrette. 

Make a terrific green may- 
onnaise for spreading on 
sandwiches. Using a mor- 
tar, grind a clove of garlic, 
a pinch of salt, and some 
chopped green herbs 
(basil, cilantro, mint, or a 
mixture) to a paste. Stir in 
some good-quality pre- 
pared mayonnaise, and add 
a grind of pepper and a 
dash of hot sauce. 

Rub a slice of warm 
toasted bread with a clove 
of garlic for a great base for 
savory appetizers. Topping 
ideas: a slice of tomato and 
a basil leaf, chopped 
roasted vegetables, 
sauteed greens, chopped 
sauteed chicken livers, or 
fresh mozzarella. 

For mashed potatoes with 
subtle garlic flavor, cook 
several peeled whole 
cloves of garlic along with 
the potatoes. 

Ruth Lively was the senior 
editor of Kitchen Gardener 
magazine. ♦ 
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Pot 
Meals 



Slow-cooked 

flavor 
in a fraction 
of the time 



Shorter cooking 

times... 
Less stove time 



Cooking 

Dining 

Drinking 



Beat 
the 
heat 



Available at: 

Williams Sonoma 

Bloomingdale's 

Amazon.com 

gourmetcatalog.com 

contact us at: 

info@wmf-usa.com 



Ideal for 
protecting fresh 

vegetable 
vitamins and 
nutrients 
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Plus 
Pressure 
Cooker 



READER SERVICE NO 66 



18 Fine Cooking 



Photo: Ruth Lively 



Uooking. 

A Cook's Guide to 
Buying a Gas Grill 

Assess your needs, learn about the key features, 
and find out which models suit you best 




BY KlMBERLY Y. MASIBAY & MOLLY STEVENS 

hether you're hunting for your first gas grill or 
upgrading to the model of your dreams, the 
choices may seem dizzying. We've been there. 
More than 60 manufacturers make gas grills, and they 
come in a number of sizes and with every accessory 
imaginable. But af ter cooking on many grills, we real- 
ized there's an easy way to narrow the field of con- 
tenders: Just ask yourself what kind of grilling you 
want to do, familiarize yourself with the anatomy of a 
grill, jot down a wish list of features you want... and 
then hit the stores. 

This guide will walk you through the process. 
We'll show you the features no decent grill should be 
without We'll introduce you to our favorite bells and 
whistles. And we'll give you the lowdown on our own 
grilling adventures. 



Decide what you need 
before you shop 

A quick quiz can help you start thinking about 
what you need and what you don't. 

HOW OFTEN will you fire up the grill, and what 
will you cook? Don't pay for features 
you'll never use. 

HOW MANY people will you usually grill for? 
The grilling surface should be big enough 
for you to cook everyone's food at the 
same time. 

HOW MUCH space do you have? Grills take 
up more room than you might think. 
Get out a measuring tape and size up 
your patio. 

HOW MUCH do you want to pay? Let's face 
it, money matters. Gas grill prices begin 
around $100 and rocket into the strato- 
sphere. If you're new to grilling, it's not 
a mistake to choose an inexpensive grill; 
there are strong performers at low prices. 
If you're ready to drop some serious cash, 
look for a model that's built to last and 
has the warranty to prove it. 
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First, decide what you want to grill 



A grill that turns out perfect steaks 
and burgers-beautifully seared and 
juicy inside— might not produce a 
succulent slow-roasted whole 
chicken. So it makes sense to think 
first about what you wantto cook 
and then hunt for a grill that does a 
good job with all the things you want 
it to do. Here's what to look for. 



About our methods 

When we decided to write this guide, we 
didn't set out to evaluate every grill on the 
market, nor to crown one grill "the best." 
Our goal from the outset was to show you 
how to find a grill that's perfect for you. 

How we got to know the grills. We 
needed to get familiar with the various op- 
tions available so we could advise you of 
how these things would affect your 
grilling experience. To that end, we 
cooked on a representative sampling of 
1 5 gas grills, which included small porta- 
bles, affordable "starter" grills, mid-price 
models with solid reputations, grills with 
intriguing innovations, and luxury versions 
with all sorts of enticing bells and whis- 
tles. (See the chart on p. 26.) 

After assembling the grills and learn- 
ing which felt sturdy and which rickety, 
we wheeled them into a lot outside our 
test kitchen, a few at a time over a matter 
of weeks, to test-drive them. Being in 
Connecticut in the winter, this meant 
grilling in a wide range of weather condi- 
tions, from pleasantly sunny and calm to 
sub-zero wind chills. Overall, the grills 
didn't mind the cold as much as we did. 

What we cooked: To judge the grills' 
performance, we cooked at high, medium, 
and low temperature settings, working 
our way through pounds of hamburgers, 
vegetables, fatty sausages, thick-cut strip 
steaks, bone-in pork chops, salmon fillets, 
and chicken (whole and cut up). We also 
double-checked the evenness of the heat 
on each grill by grilling pizza dough. 




For burgers and steaks, 

one or two burners will do 



Basic high-heat grilling is about 
throwing a f ew steaks, burgers, or 
chicken breasts onto a sizzling-hot 
grill, flipping them once or twice, 
and pulling them of f when they're 
appealingly charred around the 
edges and cooked to juicy perfection 
inside. If the sear marks are striking, 
all the better. This is called direct 
grilling. If this pretty much does it 
for you, then evenly distributed, 
strong heat is your priority Hunt for 
a simple grill with hefty cooking 
grates made of cast iron or porcelain 
enamel-coated cast iron and a 
reliable, high-output burner (or two) 



that gets nice and hot but can also 
be adjusted to medium heat for 
grilling bone-in chicken thighs, 
chops, fish, and vegetables. We 
turned out succulent steaks, 
burgers, and boneless chicken on 
every grill we cooked on, but we 
were especially pleased with the sim- 
plicity and effectiveness of Weber's 
Q and Genesis, the Solaire 
Anywhere, the Fiesta Optima, and 
the Broilmaster Super P3 (for model 
information, see p. 26). 



Photos: Scott Phillips 




For roasting, three 

burners are ideal 



A mixed grill 
needs more room 

If you think you'd also like to cook a 
medley of meats, poultry, kebabs, 
vegetables, and seafood at once for 
outdoor parties, you'll need a larger 
grill with a maximum of individually 
controlled burners (three is great) so 
that you can maintain several heat 
zones. It takes some finesse and 
juggling to cook this way, but once 
you get the hang of it, it's a lot of fun. 
In our tests we even managed to turn 
out rare, medium, and well-done 
steaks at the same time. Of the grills 
we cooked on, our favorites for size 
and controllability were the Weber 
Summit, DCS, Wolf, Viking, and 
Vieluxe (for models, see p. 26). 




To slow-cook bone-in chicken, thick 
chops, and whole birds, we used a 
technique called indirect grilling (or 
grill roasting). Indirect grilling deliv- 
ers gentle, even heat, so the meat 
cooks through yet remains juicy and 
isn't charred on the outside. 

If you also want to cook by indi- 
rect grilling, you'll need a grill with a 
tight lid and at least two — pref erably 
three — independently controlled 
burners. To set up a gas grill f or this 
mellow method of grilling, start by 
heating the grill with all the burners 
on high or medium high, but then 
turn off one burner and reduce the 
others to medium low. Set the food 
over the section that's left off and 
close the lid. The grill performs 
much like an oven set in the range of 
300° to 375°F— perfect for "roast- 
ing" anything from a luxurious prime 
rib to a spice-rubbed pork loin. 

For jumbo roasts, you also need 
lots of headspace. If you want to grill 
roast the Thanksgiving turkey or a 
whole leg of lamb, you need generous 
clearance when you close the lid. 
When we cooked whole chicken up- 
right on a beer can, we got the best 
results in grills that had enough head- 
room to let the heated air circulate 
freely inside the grill. The most spa- 
cious grills we found were those with 
squarish (rather than rounded) lids: 
Kenmore, Weber, Viking, Wolf, to 
name a few. 

Warming racks should be easy to 
remove. For cooking large items, 
those racks hanging inside the lid 
need to come out. Some require a lot 
of wrestling to remove. 



Set-up tip: Manufacturers 

have any number of ways of 
saying a grill is easy to set up — 
8-step, 1 0-minute, 1 -tool, no- 
tool— but, frankly, assembling 
grills is a pain. And we have the 
battle scars to prove it. The 
metal edges of the grill parts are 
extremely sharp, so if you must 
put your grill together, wear 
heavy-duty work gloves and 
brace yourself for a couple of 
hours of frustration. Is that any 
way to get to know your new 
grill? Most retailers offer free 
or inexpensive assembly; take 
them up on the offer. 



Cold-weather grilling 

A gas grill is a cinch to fire up, even 
on cold days when you're not hang- 
ing out on the patio. If you love 
grilled food so much that you plan to 
do it in any weather, consider how 
well insulated the grill box and lid 
are. Look for heavy-gauge stainless- 
steel construction, such as the 
double-walled design of a Kenmore 
Elite, DCS, Viking, or any Weber. 

Some grills have a wide gap at 
the top of the backside when the 
lid is closed. This vent prevents 
the grill from overheating when the 
rotisserie is lit or when all the 
burners are set to high. In decent 
weather the vent isn't an issue, but 
on below-freezing days, we found 
that grills with wide vents struggled 
to maintain a temperature hot 
enough for indirect grilling. 

And when the weather is teeth- 
chatteringly cold, it's hard to argue 
with the Solaire Infravection, which 
gets mighty hot in just 3 minutes. 
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Next, get to know the key features 




The anatomy of a gas grill 
is pretty simple: body, lid, 
grates, burners. But a 
host of differences in the 
design and construction 
of those basic parts adds 
up to big variation in price, 
performance, and dura- 
bility. Here's the scoop: 




Burners control the heat 



You can't grill without heat. Inside 
everygas grill is at least one burner, 
which burns propane or natural gas 
to generate heat. People always want 
to know how hot a grill can get, but its 
also important to consider how well a 
grill can maintain more moderate tem- 
peratures. Multiple burners with their 
own controls give you the most control 
over the heat of the grill. 

The most affordable burners are 
made of two pieces of sheet metal 
(steel) crimped together. But the thin 
steel tends to burn out and corrode 
with the high heat of grilling. You'll pay 
more f or a grill that has burners made 
of thick-walled welded stainless steel or 
cast metal, but these durable materials 
can withstand the heat of grilling 
without rusting, warping, or burning 
through and should come with gener- 
ous warranties, ideally ten years. 

Burners come in a variety of con- 
figurations. Some grills have straight 
tubes running f rom front to back or 
left to right; some are U-shaped tubes; 
some have H- or bowtie-shaped 
burners. In our tests, we didn't see 
any remarkable advantages to any 
one shape. 



Heat distribution 

prevents hot spots 

Between the burners and cooking grates of 
most grills are metal or ceramic inserts. They 
prevent flare-ups by shielding the flaming 
burners from dripping grease. They also 
absorb the intense heat coming off the burn- 
ers and distribute it — evenly one hopes — to 
the cooking grates. We saw one model with 
smooth, ceramic rods, but most of the other 
grills had inverted V-shaped metal barriers, 
like the one in the 
photo at right. 
When grease drips 
onto the sizzling 
hot metal, it burns 
off, creating flavor- 
ful smoke. Grease 
that doesn't burn 
up flows down the 
angled metal and 
drains into a catch 
pan below the grill. 



durable 
cast metal 




Don't get bamboozled by Btu 

British thermal units refer to the 
amount of heat a grill can 
produce. Most standard grills 
with two or three burners deliver 
30,000 to 50,000 Btu and get 
plenty hot. The higher the Btu, 
the faster the grill burns fuel, so 
more isn't necessarily better. 
Instead of asking how many 
Btu a grill has, ask about the 
grill's fuel-burning efficiency. 
And note that grills made 
of heavy-duty materials that 
retain heat may require less fuel 
to get sizzling hot. 
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Heavy grates make 

the best sear marks 



When it comes to grilled food, people get 
really hung up on sear marks. The best- 
looking ones come from hefty grates with 
wide, tightly spaced bars that hold heat 
well. (After watching more than a few 
zucchini slices and burgers fall through the 
grates, we concluded that thin, wiry rods 
just won't do. ) Grates are generally made 
of one of the following five materials, most 
with pros and cons. 



CHROME-PLATED STEEL Inexpensive up 
front. But these types of grates can 
rust and may need to be replaced 
from time to time, which adds up over 
the long haul. 

PORCELAIN-COATED STEEL A step up 
from chrome, porcelain-coated steel 
is easy to clean and resists rust. 
The porcelain coating can chip if 
cleaned with abrasives, so clean with 
a bristle brush. 

CAST IRON Bare cast iron sears beautifully. 
It retains heat well and, therefore, 
delivers steady, even heat. But it does 
require some upkeep. To prevent rust, 
regular seasoning with oil is a must. 
This isn't difficult, but you may not 
want to be bothered. 

PORCELAIN-COATED CAST IRON Excel- 
lent heat retention and easy to clean. 
But again, the coating can chip. 

STAINLESS STEEL Generally found on 
luxury grills, stainless-steel grates 
are the most durable option. They 
don't retain heat quite as well as cast 
iron, but they're easier to clean and 
they won't rust. 



Grate tip: check to 

see how far the grate is 
above the heat source: 
4 to 7 inches is ideal; 
much closer than that 
and it's hard to cook at 
anything but high heat, 
which could leave you 
with charred food. 



Grease collection 
limits flare-ups 

As meat cooks, it releases grease. Some 
grills — usually super-deluxe ones — are de- 
signed so that the grease falls or flows into a 
wide shallow tray beneath the burners (see 
the photo below). The design is elegant and 
in most cases effectively gets the grease away 
from the burners, thereby preventing flare- 
ups. But cleaning these drawers is a pain. 
Who wants to move a drawer the size of a 
kiddie pool filled with grease? 

We prefer systems that funnel the grease 
into a receptacle of manageable size — like 
the fancy little saucepan in the Vieluxe, the 
disposable aluminum pan in the Weber Q, 
or the little soup can (don't laugh) in the 
Fiesta Optima. Soup cans may be low-tech, 
but they're easy to come by and even easier 
to toss out when full. 



Service tip: is help 

going to be there when 
you need it? To find out, 
call a manufacturer's 
customer service 
number (preferably on 
a weekend evening) 
before you buy a grill. 




disposable pan 
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Then, decide which extras you'd use 




Rotisseries 

Spit-roasted food is delectable because the 
meat bastes itself with its own juices as it 
turns and roasts to crisp perfection in front of 
a fire or infrared burner, a gas-fired ceramic 
unit that glows like red-hot charcoal and ra- 
diates extremely concentrated heat, up to 
1,600°F. If you're new to rotisserie cooking, 
don't worry: It's foolproof. Well, almost. We 
did find one grill with a rotisserie but no in- 
frared burner. The meat was meant to cook 
from the heat rising of f the burners below. 

The result was a disaster. The 
juices dripped onto the lit burn- 
ers, creating enormous flare-ups, 
and in 15 minutes the entire 
chicken was in flames. Lesson 
learned: A rotisserie requires a 
rear infrared burner, and when 
you're using the rotisserie, never 
light the grill burners. Finally, if 
it's windy, beware — we found that 
gusts blow out even the beefiest 
rear infrared burners. 



Infrared burners 

Spit-roasting in front of an infrared 
burner takes no getting used to, 
but grilling over one does. Like the 
super-hot restaurant broilers 
known as salamanders, the infrared 
sear burners found in several high- 
end grills brown and heat foods in 
seconds. And until you know what 
you're doing, it's easy to incinerate 
your meat instead of sear it. 

When you put a steak over an 
infrared burner, the sear marks ap- 
pear between the grates (not from the grates 
themselves). The grates actually seem to protect 
the food from the intense heat. In our cooking 
tests, Solaire's full-size and portable infrared 
grills did an excellent job on relatively quick- 
cooking, high-heat items like steaks, burgers, 
and chicken breasts. Things got trickier when 
we tried to grill thicker, slower-cooking items 
(like bone-in chicken and chops) that require 
more moderate heat. 



Smokers 



You can successfully smoke 
foods on almost any grill by 
simply rigging up a foil pouch 
or a metal tray filled with pre- 
soaked wood chips. If, how- 
ever, you like to smoke foods 
frequently, consider a grill that 
comes with a built-in smoker 
box or tray. We encountered several types of 
"smoker systems," and we even had one episode 
where the wood chips burst into flames because 
we left the burner set too high. Our little inferno 
underscored our feeling that the best smoker 
trays are those that sit directly over an indepen- 
dently controlled burner (as in the DCS, Weber 
Summit, Viking, and Vieluxe). Just be sure to 
remember to lower the heat once the chips 
begin smoking. We were much less impressed 
by the effectiveness of smoker boxes that are 
not attached to a designated burner. It's easier 
to use a good old foil pouch than to fumble with 
an ineffective smoker box. 






Side burners 

We confess to mixed feelings about the utility of 
a side burner. You probably wouldn't miss it if 
you didn't have one; yet if you had one, you 
might find all sorts of uses for it. One way to 
decide if you need a side burner (or two) is 
to think about the distance from your kitchen to 
your outdoor grill. One of our editors sets her 
grill just outside the kitchen door, and she never 
uses the side burners on her grill — it's more con- 
venient to step inside. But if you'd prefer not to 
run back and forth, then maybe 
a side burner is for you. 

If so, look for a sturdy one, 
like that of the Wolf, Vieluxe, or 
Kenmore Elite. Flimsier ones 
are more of an annoyance than 
a help: The flame blows out eas- 
ily, pans slide of f if not carefully 
monitored, and they eat up 
space that could be used to hold 
your grilling tools. 
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Finally, make your wish list 



Wefound something to love 
in every grill we tried. If we 
could put all our favorite 
features* together and 
make a single dream grill, it 
would look something like 
this photo collage: 



See each of the grills we 
cooked on— in one piece— at 
www.finecooking.com 




A sturdy stay-cool handle 
(Weber Summit). 

A thermometer built into 
the hood (Viking). 

A single easy-to-remove 
and unobtrusive rear warm- 
ing rack (Patio Gourmet). 

Double-walled stainless- 
steel hood for heat retention 
and durability, not to mention 
good looks (Solaire). 



%r A rear infrared rotisserie 
burner (Weber Summit). 

A stainless-steel 
rotisserie attachment with 
a heavy-duty motor and a 
built-in halogen light (DCS). 

A side table with a 
handle for moving the grill 
and for extra work space 
(Weber Genesis). 

Heavy-duty enameled 
cast-iron cooking grates 
(Weber Summit). 



A stainless-steel work 
surface that glides open to 
reveal side burners (Vieluxe). 



Horizontally mounted 
burner knobs so you can see 
your burner settings with just 
a downward glance (Weber 
Summit). 



An easy-to-read 
propane-tank fuel gauge 
(Kenmore). 



A warming drawer and 
a storage drawer (Viking). 

A heavy-duty latching 
door with a condiment rack 
(Solaire). 

An out-of-sight tank on a 
roll-out tray (DCS). 

Four locking casters for 
stability and maneuverability 
(Vieluxe). 



©, 



A funnel-shaped drip tray 
with small catch pan for 
easy cleanup (Vieluxe). 



*Note: The highlighted features are not necessarily exclusive to the brand mentioned. 
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Meet the grills we cooked on 



Use this chart to familiarize yourself with 
the kinds of features available at different price points. Remember stores may have many other brands than these. 



Grills 



Price Burners Grates Heat Grease Extras 



model, web site, and phone number 


MSRP 


material & Btu 


material 


distribution system collection system 


i included 


Char-Broil Charcoal/Gas 

463841704 

www.charbroil.com; 800-232-3398 


$189 


2 crimped 
stainless steel; 
35,000 Btu 


porcelain-coated 
steel wire 


steel "flame-tamer" 
burner guards 


disposable can 


night-light in lid handle; converts from 
gas to charcoal 


Fiesta Optima 

ESD45055-B401 

www.fiestagasgrills.com; 800-396-3838 


$198 


2 H-shaped 
stainless steel; 
45,000 Btu 


porcelain-coated 
cast iron 


inverted V-shaped 
steel inserts 


disposable can 


side burner 


Weber Q Portable 

396001 

www.weber.com; 800-446-1071 


$199 


1 stainless 
steel; 

12,000 Btu 


porcelain-coated 
cast iron 
w/burner guards 


n/a 


disposable tray 




Solaire Anywhere Portable 

S0L-IR17B 

www.solairegrills.com; 562-696-8718 


$295 


1 ceramic 
infrared; 
14,000 Btu 


stainless steel 


n/a 


n/a 


travel bag 


Char-Broil Stainless Series 

463244404 

www.charbroil.com; 888-22-GRILLS 


$399 


3 porcelain 
cast iron; 
40,000 Btu 


stainless-steel rods 


perforated steel 
burner guards 


disposable cup 


side burner 


Weber Genesis Silver B 

62288001 

www.weber.com; 800-446-1071 


$549 


3 stainless steel; 
36,000 Btu 


porcelain-coated 
steel 


stainless-steel 
inverted V-shaped 
bars 


disposable tray 




Broilmaster Super P3 

P3F (cart PCCART) 
www.broilmaster.com; 800-851-3153 


$1,112 
(cart $324] 


2 bowtie crimped 
> stainless steel; 
40,000 Btu 


stainless steel 


stainless-steel 
mesh screen 


disposable pan 


side burner; cover 


Kenmore Elite 4-Burner 

freestanding grill (LPGAS 16680) 
www.sears.com; 800-349-4358 


$1,499 


4 cast-iron; 
44,000 Btu 


stainless steel 


stainless-steel 
M-shaped radiants 


full-width tray 


side burner; rear infrared burner; 


Patio Gourmet Elite 

36-inch grill w/optional cart (PGE-36-Cart) 
www.heatnglo-lifestyle.com; 888-427-3973 


$1,250 1 moveable 
(cart $325) steel burner; 
36,000 Btu 


porcelain-coated 
cast-iron sear plates 
& staintess-steel rods 


perforated steel 
convection plate 


full-width tray 


electronic temperature probe; cover 


Weber Summit Gold D 

5290001 

www.weber.com 


$1,899 


6 stainless steel; 
57,600 Btu 


stainless steel 


stainless-steel 
inverted V-shaped 
bars 


disposable tray 


side burner; smoker burner; rear 
infrared burner w/rotisserie 


Viking 41-inch Gas Grill 

w/cart VGBQ4103RT 
www.vikingrange.com; 888-VIKING1 


$3,100 


3 H-shaped 
stainless steel; 
75,000 Btu 


porcelain-coated 
steel 


perforated stainless- 
steel plates 


full-width tray 


smoker burner; rear infrared burner 
w/rotisserie; warming drawer 


Solaire 30-inch InfraVection 

S0L-AGBQ30CVILP 
www.solairegrills.com; 562-696-8718 


$3,495 


1 ceramic infrared 
& 1 U-shaped 
stainless steel; 
55,000 Btu total 


stainless steel 


stainless-steel 
baffles over the 
conventional burner 


full-width tray 


rear infrared burner w/rotisserie; cover 


Wolf 36-inch Gas BBQ Grill 

BBQ362BI 

www.subzero.com; 800-222-7820 


$3,900 


6 stainless steel; 
60,000 Btu 


porcelain-coated 
cast iron 


stainless-steel 
inverted V-shaped 
heat spreader 


full-width tray 


dual side burners; rear infrared burner 
w/rotisserie 


DCS 36-inch Pro Grill & Cart 

BGB36-BQAR (cart BGA36-CSS) 
www.dcsappliances.com; 800-433-8466 


$4,698 


3 U-shaped 
stainless steel; 
75,000 Btu 


cast stainless steel 


ceramic radiants 


full-width tray 


smoker burner; rear infrared burner 
w/rotisserie; 50-watt halogen light 


Vieluxe 44-inch Freestanding $6,000 
360201 

www.vieluxe.com; 866-VIELUXE 


4 stainless steel; 
50,000 Btu 


stainless-steel rods 


stainless-steel 
inverted V-shaped 
bars 


Teflon-coated 
drip pan 


dual side burners; smoker burner; rear 
infrared burner w/rotisserie 



More grill makers 

We didn't cook on these manufacturers' grills, but each 
Arctic Products www.arcticproducts.com 
Aussie Grill www.aussiegrill.com 
Broil King www.broilkingbbq.com 
Bull Outdoor Products www.bullbbq.com 
Cal Spas (CalFlame grills) www.calspas.com 
CFM Specialty Home Products www.majesticproducts.com 
Coleman www.coleman.com 
Dacor www.dacor.com 
Ducane www.ducane.com 
Dynasty www.jadeappliances.com 



carries models comparable to the ones above. 
KitchenAid Outdoor Products www.kitchenaid.com 
Lynx Professional Grills www.lynxprofessionalgrills.com 
Napoleon www.napoleongrills.com 
Phoenix Grill Company www.phoenixgrill.com 
Sherwood Industries www.envirofire.biz 
Sure Heat Manufacturing www.sureheat.com 
Thermador Char-Glo www.thermador.com 
Uniflame www.uniflame.com 
Vidalia Outdoor Products www.vidaliagrill.com 



Kimberly Y. Masibay 
is an associate editor 
for Fine Cooking; 
Molly Stevens is a 
contributing editor. ♦ 
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Create the perfect 
outdoor dining room. 

Just imagine your patio surrounded by colorful 
annuals. A garden of aromatic herbs. A cutting garden 
so you'll always have fresh flowers for the table. A cozy 
outdoor space for enjoying your coffee. There's no limit 
to the inspiring ideas and down-to-earth advice you'll 
find in every issue of Fine Gardening. So go ahead, 
accept this special invitation to try the next issue 
with no risk and no obligation. 

Return the attached card today! 

The Taunton Press 




Fresh Flavors 
in the Pantry 

COMPILED BY REBECCA FREEDMAN 

For new spins on salty, spicy, and sweet, stash these 
ingredients in your kitchen 



Keep spices 
within reach 

Some cooks love to experi- 
ment In the kitchen, to veer 
away from the structure of a 
recipe. Since we often cook 
this way ourselves, we like 
Napastyle's wooden spice 
box, which lets you reach in 
and grab pinches of flavor to 
toss into your sautes or onto 
your roasts. The acacia box fits 
easily on a counter and comes 
with ten packets of salt blends, 
herb mixes, and spice rubs, 
from a citrus pepper blend to 
roasted garlic gray salt. 
The spices are very fresh, so 
take note if you're sensitive to 
strong aromas— the box is 
powerfully fragrant. Spice box, 
$85, from Napastyle.com 
(866-776-6272). 




A quintet of 
soy sauces 

Don't be fooled: These mini milk 
cartons are actually filled with 
soy-based sauces from Kamada 
Foods. We liked experimenting 
with the set, but you can also 
order each sauce separately. 
Try the rich, dark sashimi soy for 
dipping sushi; drizzle the salad 
soy over shredded carrots, 
cucumbers, and greens; or stir 
the teien dashi soy into Asian 
noodle soups. Five Tastes set, 
$17.15, from Kamada.ca (877- 
722-5769). 




A toasty, nutty 
Moroccan oil 

This vividly golden organic nut oil 
is extracted from the kernels of 
the nut of the argan tree, which 
grows in Morocco. The kernels 
are toasted, giving the oil a deep, 
nutty quality that makes it great 
for drizzling over pasta, crostini, 
or vegetables. It also adds a 
pleasantly bold nut flavor to 
vinaigrettes. Toasted argan oil, 
$26 for 8.45 ounces, at 
EarthyDelights.com (800- 
367-4709). 




A taste 
test for 
honey 

It isn't always easy to 
detect subtle differ- 
ences between 
honeys. That's why 
we like to compare 
several varieties side by side. This 
Beehive Bee sampler includes nine un- 
processed honey varietals, so once you discover which 
one is your favorite, you can buy a larger jar. Each honey 
comes from a specific plant, from orange blossom to 
sage and buckwheat. They're all delicious, with flavor 
notes ranging from deep toffee, caramel, and spice to 
floral and fruity. Nine-piece honey sampler, $45, at 
BeehiveBeeProducts.com ( 7 1 8-834 -1518). 
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All Natural Pates & Charcuterie Since 1975 




"Traditional pates and mousses, 
c Bloc de TxAe CJras de Canard, 
"Vegetable & Seafixxi Terrifies. 
www.3pigp.com 



C all us for xottr free ctttulog at 

l-800-LES PATE (537-7283) 



READER SERVICE NO. 39 




CHEF PAIL PRUDHOMME'S 

Magic 



FREE CATALOG 

1.800.457.2857 

Magic Salt Free Seasoning® 
Magic Sauce & Marinades® 
Fajita Magic® 
■ Autographed Cookbooks 



www.chefpaul.com 



READER SERVICE NO. 52 



For the ultimate 
X shopping experience go to 



WWW. 
kitcnenuniverse- 
net 



I Wtarc yttu will find thr finest line 
J»J of products for your kitchen. 



flS^S v\ww. (dtehenuniversc.net 

■flM 1-800-481 -6679 



KRUPS 0> 

Cuisinart @SaeCQ. \espresso 



READER SERVICE NO. 92 



The Bowl Mill Route 100 
Granville, Vermont 




Producing Vermont Hardwood Bowls 

since 1857 
internet address: www.bowlmill.com 
On-line Factory Tour 
On-line Secure Shopping 
FREE BROCHURE 
800-828-1005 



READER SERVICE NO. 1 5 



Fa Ik Culinair 



Serious Cookware for Serious Cooks'™ 



Arguably the world's finest Cookware, Falk Copper 
Cookware from Belgium is now available direct from the 
U.S. distributor at near wholesale pricing. To take 
advantage of this fantastic opportunity, please visit our 
website at: 

CopperPans.com 

No other cookware conducts 
heat more efficiently or 
evenly than Falk. 



Ergonomic cast-iron handles for 
balance and heat resistance. 



2.5mm stainless lined, solid copper 
construction for superior safety, 
performance and durability. 




Falk's exclusive 
brushed finish 
foreasycleanup. 



5 2003 Culinary Concepts Int'l, Inc. 




SOME THINGS ARE JUST 
BLACK AND WHITE 






WE STAY SHARPER. LONGER. 



UNRELENTING SHARPNESS • UNPARALLELED PURITY • ULTRA LIGHTWEIGHT 



The New Value Frontier 



800 537 0294 



:gKyuTERa 

advanced ceramics 

www.KyoceraAdvancedCeramics.com 



READER SERVICE NO. 104 



READER SERVICE NO. 63 
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Great tools for prepping 
fruits and vegetables 



For small slicing tasks, 
we're fans of L'Econome 
serrated paring knives. Their 
rustic-looking multi-colored 
handles make them down- 
right cute, but they're also 
just the kind of all-purpose 
paring knives you want in 
your kitchen. Handy and 
compact, they're excellent 
for slicing fruit and salad 
vegetables (especially 



cherry tomatoes) or just for 
cutting through a sandwich. 
And the Messermeister 
serrated-edge peeler works 
wonders with summer pro- 
duce; its extremely sharp 
edge removes skins from 
peaches and tomatoes 
smoothly and easily. 
L'Econome serrated paring 
knife, $7 each or $29 for a 
set of five, at Williams- 




Light, fizzy, and 

easy to sip 

If you've seen us rave about Prosecco and 
Moscato before, you know why 
^^^^^ we love these Italian 

sparklers: Both Prosecco 
jp^^^^fr and its lightly sweet 
I g cousin Moscato are low 
I H in alcohol, gently fizzy, 
easy on the wallet, and 
delicious. But what also 
pleases us about the 
ones Mionetto makes 
is that they come in 
half bottles, as well 
as full ones. Either 
way, these bub- 
blies are easy to 
drink, perfect for a 
picnic-and they're 
crown-capped like 
beer bottles, so it's 
all right if you forget 
the corkscrew. 

—Amy Albert, 
senior editor 



Sonoma (877-812-6235; 
www. williams-sonoma.com.) 
Messermeister serrated- 
edge peeler, $5.50, at Sur 
La Table (800-243-0852; 
www.surlatable.com). 



, f -low..'. AWA h,rk VoUn 




Fruit and vegetable 
shopping just got a 
whole lot easier, thanks 
to Aliza Green's handy 
little Field Guide to 
Produce (Quirk Books, 
$14.95). Whenever you 
come across an unfamil- 
iar edible at the market, 
flip through the book 
until you find its picture; 
then read the in-depth 
description for tips on 
selecting, storing, and 
preparing the item. 

—K.Y.M. 



Cooking at 
the ranch 



Hi cj M.Ni \ Hon k 



Part memoir, part cookbook, 
At Mesa's Edge (Houghton 
Mifflin, $24), by Eugenia 
Bone, is the story of a New 
York food writer who reluc- 
tantly heads west with her 
family to restore a dilapidated Colorado ranch. As the 
author throws herself into gardening, foraging, fly-fishing, 
big-game hunting, and— of course— cooking, she gradu- 
ally connects with the land. And she evokes its flavors in 
a unique collection of recipes, inspired by her neighbors' 
free-range beef and lamb, a local orchard's profusion of 
stone fruits, and the bountiful garden in her own yard. 

—Kimberly Y. Masibay associate editor 



Emile Henry. 
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Cfoj/ Advantage. . . 

French chefs count on the benefits of Burgundy clay 
ovenware from Emile Henry for success in the kitchen and 
on the table. Emile Henry brings out the flavor in every dish. 

Call about our complete collection, 1-302-326-4800 
www.emilehenry.com 
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YOUR CULINARY 

APPLIANCE 
HEADQUARTERS! 




GENUINE MANUFACTURER 

REPLACEMENT PARTS 
for over 40 brands including 

Culiinan HUchcnAM BRRllfl 

BONKXK (JslW KRUPS 
Shipped m illiin 2-i Honrs.' 



CULINARY PARTS 



1-866-PART-HELP 

1-866-727-8435 

www.cu I i n a ry pa rts , com 




Complements 
to the Chef 



'140 111 Qjfc 



Since 1979- 




A Kitchen Store and More 



Brimming with the stupendous, exciting, 
wonderful, incredible, eclectic, practical, 
exotic, unequaled, and fantastic. 
Knowledgeable staff 

Free Gift Wrapping 
Gourmet Food Baskets 
Free shipping for purchases 
over $100.00 

Asheville, North Carolina 
1-800-895 CHEF (2433) 
www.complementstothechef.com 



Hi Ho, 
Silver Rabbit! 

THE NEW 
SILVER RABBIT® CORKSCREW 
WEARS A SHINING 
SUIT OF ARMOR 




Beneath its polished finish, 
the Silver Rabbit has the 
same sturdy mechanism as 
the original Rabbit, which 
proved it can uncork 20,000 
wine bottles*. And it has the 
same gear teeth as the 
original — made of hard 
metal instead of plastic used 
in other lever-action 
corkscrews. Both models pull 
a wine cork in three seconds 
flat It may take longer to 
choose between them. 
* Independent lab test 



Where To Go Silver Rabbit 
Hunting: Beverages & 
More, Bloomingdales, 
cooking.com, foleys, 
Geerlings & Wade, 
Kitchen Kapers, Lord & 
Taylor, Macy*s West or 
your favorite wine store. 



i~3.fc>fc>it: 

corkscrew 
by Metrokane 



Seethe Rabbit run at metrokane.com 

D430994 and other U.S. Patents 
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I often have more avocados than I can 
eat. Is there a way to freeze them that 
will preserve their texture? 

-Frank Ormond, via e-mail 

Jim Peyton responds: Although avocados don't 
freeze well whole or sliced, I've f ound that nicely ripe 
(but not overripe) ones can be frozen for up to five 
months if they're first peeled, seeded, and mashed like guaca- 
mole with about half a tablespoon of fresh lemon or lime juice 
per avocado; the California Avocado Board recommends this 
method, too. Freeze the avocado mash in sealed plastic con- 
tainers with veiy little air space. 

Jim Peyton is a consultant and menu designer for 
Mexican restaurants. He's the author of 
New Cooking from Old Mexico. 




Do you have 
a question of 
general interest 
about cooking? 
Send it to Q&A, 
Fine Cooking, 
PO Box 5506, 
Newtown, CT 
06470-5506, 
or by email to 
f c@tau nton .co m, 
and we'll find 
a cooking 
professional 
with the answer. 



I used to see references to 
protein content in bread flour 
expressed in percentage, but 
most packages of flour now 
list it in grams. How do I con- 
vert percentage to grams? 

—Mike Panzer, via e-mail 

A Maggie Glezer responds: 
The conversion from grams 
to percentage is easy as long 
as you have a calculator. All the in- 
formation is listed in the "Nutrition 
Facts" on the side of the flour pack- 
age. Just divide the grams of protein 
per serving by the weight in grams of 
the serving and multiply by 100. For 
example, an all-purpose flour might 
have 3 grams of protein per 30-gram 
serving; 3 + 30 = 0. 1 ; and 0. 1 x 100 = 
10, so this flour has 10% protein. 

The protein content tellsyou the 
type of recipes for which the flour is 
best suited. For baguettes, hearth 
breads, and tender sweet breads, 
you generally want to use a flour 
with a relatively low protein content 
(between 10% and 12%), usually an 



all-purpose flour. For most breads, 
flatbreads, and pizzas, a bread flour 
of between 11% and 12.5% will give 
you good results and a slightly chewy 
bite. For bialys, bagels, and rye 
breads, where you want the chewi- 
est texture possible, use a flour with 
a protein level of at least 13%. 

Maggie Glezer wrote Artisan Baking 
Across America. Her new book, on 
challah, is due out this spring. 

Do ceramic knives ever need 
to be sharpened? If so, with 
what method or equipment? 

-Randy Hearn, 
Halifax, Nova Scotia 



Will Cook responds: Ce- 
ramic knives are made from 
an industrial-grade ceramic 
called zirconium oxide, which is sec- 
ond only to diamonds in hardness. 
Zirconium oxide makes for an ex- 
tremely hard knife blade that's resis- 
tant to dulling and that maintains its 
razor-sharp edge much longer than 
steel. Ceramic knives are superb for 
slicing, but they're not for heftier 



tasks like boning or butchering be- 
cause the blade may chip or break. 

With normal home use, a ceramic 
knife should stay sharp for years. 
When buying one, check to see if the 
maker offers a blade-sharpening 
service. Ceramic knives should be 
sharpened only by those trained in 
industrial ceramic sharpening. (If 
you use a local service, check i f it can 
handle ceramic blades before you 
hand over your knife.) At home, a 
fine-grit diamond hone will sharpen 
a ceramic knife blade, but I don't rec- 
ommend it. Scratches left by the 
hone on the blade's surface can re- 
sult in stress fractures, which could 
in turn cause the blade to break. 

Will Cook is the chief product tester 
for Prof essional Cutlery Direct/ 
Cooking Enthusiast. 

How long can I keep baking 
soda? What are the best 
storage conditions? 

-Lee Ruger, Burnett, Texas 

A Benny Yam responds: 
Baking soda is pure sodium 
bicarbonate, a very stable 
compound that has a shelf life of 
three years from the time it's manu- 
factured. All boxes of baking soda 
have an expiration date stamped on 
the bottom. At high temperatures 
and humid conditions, the surface of 
the baking soda particles will be con- 
verted to sodium carbonate, carbon 
dioxide, and water, leaving it slightly 
lumpy This change can negatively 
effect the taste and texture of baked 
goods. For this reason, baking soda 
to be used for cooking should be 
stored in a relatively cool, dry spot. 

Benny Yam is a research and 
development manager at Church & 
Dwight Company, Inc., which makes 
Arm & Hammer Baking Soda. ♦ 
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Fine Cooking 




Our culinary travel programs integrate an Italian villa 
holiday with a cooking school vacation. 

"2004 features programs in die 
beautiful regions of Tuscany & Umhria!" 

Supertuscan Gastronomic Wine Tour: 

July 4- 11,2004 
Autumn in Umbria: 

October 16*23, 2004 
For more information call: 

(973) 344-7577 nww Javillacucina.com 



Cuisinart 



■a 



Hie COMPLETE Cuisinart 
product line is available 
to order on-line at 



f www.CuisinShop.com 




Ice Cream Makers 



Make your own ice creams, gelatos, 
sorbets, and frozen yogurts with an 
ice cream maker from the largest 
selection in the US. 

www.MakeIceCream.com 



l^ddiscov 

Join us in Spaii 
for a wonderful 

hands-on 
experience and 

savor a 




m 1-800-6015008 
« 94 1 723-7588 

FOR A FREE BROCHURE 

treasure yet to „*r.^S?uTSib« 
be unveiled. -ouwouusmc 

^ Culinary 
Vacation/ in 
El Ph'oMt 



CATACt'RlAtf 
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(800) 822-5564 

We Bring you the 
World's Fines! 
Gourmet Delicacies 

CUSTOM GIFT BASKETS 



Caviar Foie Gras, Salmon. Wild Game, Rou [argue. SmilhfioJd 
Ham. Teas* Condiments. Honeys. Preserves. Truffle Oil. Olive 
Oils. Argan Oil. l-'reshly Roasted Nuts , Coffees, Crystallized 
Flowers, Praline Paste, Rare & Exotic Chefs" Specialties. Vanilla 
Extracts. Pine Chocolates. Chestnut Flour. Chestnut products. 
Sauces. Mustards. Vinegars. Organic Foods, and much more! 
W'c ship vtrttmlly tinyivherc ut thi' invlil • www.maisonglass.com 



READER SERVICE NO. 38 



TRADITIONAL JAPANESE KNIVES 

High-carbon laminated knives 
#3900 series 

A: 7" Meat Cleaver $S3 - $45.°° 
B: &A" All Purpose $53 - $45. w 
C: e% m Vegetable $S3 - $45.°° 
Set of 3 $45© $124.°° 
free S/fl (US only)for all above 

HI DA TOOL CO. 

1333 SAPi PABLO AVE. 
BERKELEY, CA 94702 
www.hidatool.com 
Free brochure call 1-800-443-5512 
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Freezer to oven to table to dishwasher ~ 
created for a lifetime of carefree elegance. 



The choice of 
discriminating cooks 
worldwide. 




Inquiries welcome. 
1-86G-93S-1672 
www@ p ill tv uytus. com 





The New Standard J 

Leave it to the Swiss to design multi-dad 
cookware that outperforms all the rest 




KUHN 



SWITZERLAND 



□ 
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AMAZING DUROPLY* COOKWARE FROM KUHN RIKON 



Learn more about our cookware and cooks' tools at kuhnnkon com/fine or call 800-662-5882 for a catalog 
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Wine 



by Tim Gaiser 



Fish 



p 



| airing wine with fish 
is both easy and 
tricky: Easy in that 
more often than not, the 
old axiom — white wine 
with fish — applies. If 
a white wine has crisp 
acidity and i s well made, 
you're probably fine pair- 
ing it with most fish. But 



the type of fish, the prep- 
aration, and the sauce 
can alter your wine selec- 
tion — sometimes a red 
wine might be the best 
choice (more on that 
below). But it's all good 
news. Here's some guid- 
ance that will lead you to 
truly great pairings. 



Two Approaches to Pairing 



When serving fish simply and unsauced 
let the type of fish be your guide 




Lighter, flaky fish 

such as flounder, snapper, tilapia, and 
halibut, have a light texture and flavors 
that want a crisp, dry, unoaked 
sparkling wine or white wine, or a dry 
rose with bright citrus notes and crisp 
acidity. Look for Pinot Grigio, 
Sauvignon Blanc, and Riesling, or 
roses from southern France. 

❖ Marco Felluga Pinot Grigio, Italy, $1 4 

❖ 2002 White Oak Sauvignon Blanc, 
California, $13 

❖ 2002 Guigal Tavel Rose, Cotes du 
Rhone, France, $1 2 



Darker, meaty fish 

such as swordfish, tuna, and 
mackerel, have flavors that pair 
wel! with medium-bodied red 
wines that have bright acidity 
and not too much oak or tannin. 
Pinot Noir, light Merlots, and 
lighter Grenache blends are 
delicious here. 

❖ 2001 Cambria Pinot Noir, 
"Julia's Vineyard," Santa 
Maria, California, $1 6 

❖ 2001 Chateau Souverain 
Merlot, Alexander Valley, 
California $1 5 

❖ 2001 Jean-Luc Colombo 
"Les Forets" Cotes du Rhone, 
France, $10 



Salmon 

is a crossover fish because it's delicious with white 
wine yet rich enough to handle many red wines. Let the 
cooking method guide you first. (If you're serving it with 
a sauce, see the ideas at right.) 

Poached salmon likes bright, high-acid wines aged 
in stainless steel, like Sauvignon Blanc, Riesling, and 
sparkling wines. (For my money, rose Champagne and 
poached salmon is an unbeatable combination.) 

Pan-seared or roasted salmon does well with a 
richer white wine with a little bit of oak. Chardonnay, dry 
rose, or a light red like Pinot Noir all fit the bill. 

Grilled salmon canhandlered withouttoo much 
oak or tannin, such as medium-bodied Pinot Noir or light 
to medium Merlot. 

❖ 2001 Edna Valley Vineyard Pinot Noir Paragon 
Vineyard, Edna Valley, California, $17 

❖ 2001 Penfolds Rawson's Retreat Merlot, South 
Australia, $10 



34 



Fine Cooking 



Photo; Scott Phillips 



When you add sauce 
to the fish, 
let the sauce guide you 




Butter sauces 

and compound butters can 
handle a heftier white wine. 
Chardonnay with light to 
medium oak is a good match 
for the butter's richness. 

❖ 2002 Meridian Chardonnay, 
Santa Barbara, California, $1 4 

❖ 2002 Black Swan Chardon- 
nay, Southeast Australia, $8 

Anchovy, olive, 
caper sauces 

have briny-salty flavors that call 
for dry white wine or dry rose with 
herbal notes. Look for Albarino, 
a delicious wine from Spain, 
Gruner Veltlinerfrom Austria, or 
rose from France or California. 

❖ 2002 Martin Codax Albarino, 
Rias Biaxas, Spain, $1 3 

❖ 2002 Hiedler Gruner Velt- 
liner "Loess," Austria, $1 4 

❖ Bergerie de I'Hortus Rose 
de Saignee, France, $1 2 

Citrus vinaigrettes 

have a tart acidity that requires an 
equally crisp white wine with cit- 
rus flavors. Sparkling wine, un- 
oaked Sauvignon Blanc, and dry 
Riesling are all good choices. 

❖ Domaine Ste. Michelle Blanc 
de Blancs, Washington, $1 



❖ 2003 Huia Sauvignon Blanc, 
New Zealand, $1 5 

❖ 2002 Donnhoff Estate 
Riesling, Germany, $1 8 

Cream sauces 

can go in two directions: You 
can either match the sauce's 
creaminess with a rich, oaky 
Chardonnay, or opt for contrast 
with a medium-bodied, dry 
Riesling from Alsace or south- 
ern Germany. 

❖ 2002 Dallas Conte Char- 
donnay, Chile, $10 

❖ 2002 Trimbach Riesling, 
Alsace, France, $1 8 

Soy, ginger, garlic, 
sesame sauces 

with classic Asian flavors need 
fruity, crisp wines with a touch 
of sweetness. The ripe, melony 
fruit in Oregon Pinot Gris, 
California Chenin Blanc, and 
slightly sweet German 
Rieslings are perfect here. 

❖ 2002 Elk Cove Pinot Gris, 
Willamette Valley, Oregon, $1 5 

❖ 2002 Hogue Cellars Chenin 
Blanc, Washington, $9 

❖ 2002 Rheinhold Haart Ries- 
ling, Piesporter Goldtropf- 
chen Kabinett, Germany, $1 9 



Beware brawny red wines 

Big red wmes-Zinfandel, Barolo. hefty Shiraa-lhat go well with 
meat or aged cheese just don't work with fish. Why? Like other 
lean foods, fish alone can t handle the tannins in robust red 
wines. But add an intense sauce made with meat stock or red 
wine, and fish can indeed taste good with a red wine that has 
some weight Just steer clear of those big, tannic monsters. 



Master sommelier Tim Gaiser is a contributing editor to Fine Cooking. ♦ 



y> |*| "Wiijc the finest quality c ustom 

OUT MJw€4Un hi nets, designed w_ifh you. 



assembled by you and 
manufactured for you from.. 




5315 Highway 2 East • Minoi, ND 58701 
Ph (701)839-3334 • Fax(70 1)852-6090 
email: doormker@minot.com 



www.scherrs.com 
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Your best ON-LINE source for top 
professional cooking and baking 
equipment for home and commercial 
kitchens. 

Our full line of Chocovision™ 
chocolate tempering equipment is 
perfect for professionals 
& home hobbyists alike. 

Starting at only $319.95 



www.selectappliance.com 

Phone (888) 235-0431 • Fax (650) 755-8624 
We offer FREE Shipping • All Major Credit Cards Accepted. 
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It's not just for cookies anymore! 
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SILPlT 



Silpat*used for Summer Eggplant Parmesan 
Silpat*- The original non-stick baking mat from France 
No grease needed, easy to clean, and reusable thousands of times. 
Great for freezing and baking (temperatures from -40°F to 500°F) 
This silicone & fiberglass mat is FDA, NSF*and Kosher certified. 

Available at these fine stores 
Bed, Bath &. Beyond - Sur La Table - The Gourmet Kitchen 
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June/July 2004 35 



iearing up for summer 



Ready for 
Summer? 

Celebrate the 
great weather 
by taking your 
cooking 
outdoors 
with these 
summertime 
products 




$300 Value FREE 



Fruitwood smoking chips and cooking 
planks of apple, cherry, nectarine, grape, 
more. Who doesn't need steak brands for 
that extra barbeque touch? Impress your 
friends! Visit our website for how-to-use 
instructions and to purchase online on our 
secure site. 

www.kitchenproven.com 



Kitchen 
Proven' 
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CHEF PAUL PRUDHOMME'S® 

Magic . 



Chef Paul's All Natural Seasonings 

Chef Paul Prudhomme has created 15 all 
natural Magic Seasonings Blends, 4 Magic 
Sauce & Marinades, 7 pure, ground Magic 
Chiles - choose your Magic! 



Giftpacks, 
Smoked Meats 
& Pecan Pie 
also available. 
Call 1-800-457-2857 
for free catalog. 
Or visit us at 
www.chefpaul.com. 



Magic 





From now through Sept. 15, 2004, 
purchase a 30" or larger Solaire Gas Grill 
and receive a Solaire Anywhere Portable 
Infrared Grill absolutely FREE. Solaire 
offers one of the most extensive lines in the 
grill industry from the compact 'Anywhere' 
to a 56" giant with dual side burners and 
optional all-weather refrigeration 
www.solairegrills.com 
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Look for Fine Cooking's Guide 
to The Best in Organic Foods 

Fine Cooking will be doing a special 
ad directory featuring organic food 
products. Whether you're looking for the 
latest organic ingredients, produce, or 
even spices, you shouldn't miss this 
special section in our Oct/Nov issue on 
newsstands September 1 4th. 

If you are interested in advertising, 
call 800-309-8940 ext 3422 for more 
information. Closing for orders and material: 
July 9. 
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Get more 
Information Now 



To learn more about these 
featured products: 

• visit our advertisers' 
websites 
or 

• fill out our reader service 
card on p, 79 
or 

• go to our Online 
Advertiser Index at 

www.finecooking.com/adindex 




Authentic Italian Brick Ovens 

Sophisticated design for indoor and 
outdoor installations. Fire your oven 
to roast, bake and grill in style! 




GNAINI 



Mugnaini...setting the standard. 
888 887-7206 www.mugnaini.com 
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TRENTON BRIDGE LOBSTER POUND 

Fresh-caught lobsters, hand selected and 
delivered to your door overnight, year-round, 
from the pristine waters off the coast of 
Maine. Trenton Bridge Lobster Pound, 
1 237 Bar Harbor Road, Trenton, ME. 
www.trentonbridgelobster.com 
Tel. 207-667-2977 
READER SERVICE NO. 83 
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ORIGINAL PIG TAIL® FOOD FLIPPER 

He'll cook for you all summer! Ingenious tool 
replaces spatulas tongs and forks. Great for 
stovetop and grill. Set of 2 tools, 12" and 
19", $9.95 - $29.95. "This is one sleek 
tool!" NY Times, "Top Ten Kitchen Gadget" 
Chile Pepper Magazine. Call toll free 
866-398-6617 or visit www.pigtailff.com. 
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EARTHSTONE WOOD-FIRE OVENS 

The ultimate appliance for the gourmet 
kitchen. Ideally suited to fit both the 
home kitchen and outdoor patio. Prepare 
innovative, creative and nutritious foods 
using this timeless cooking technique. 
Free brochure. Tel: 800-840-491 5 
www.earthstoneovens.com 
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Select Appliance features the finest indoor 
and outdoor cooking equipment including 
the spectacular Crown Verity stainless steel 
barbecue grills. Used by top restaurants, 
caterers, and home grilling enthusiasts, 
this BBQ will be the hit of your next 
backyard party! 



Phone 

(888) 235-0431 
Fax 

(650) 588-9108 





www.texasirons.com 



FRESH 
SEAFOOD 
SHIPPED 
OVERNIGHT 



SeafoodS.com ships the finest fresh 
seafood nationwide with overnight delivery - 
quality guaranteed! Whether it's wild Alaskan 
salmon, ahi tuna or wild African prawns, we 
count the finest chefs and seafood lovers 
across the country as our customers. You too 
can enjoy nature's bounty with just a click. 

Free shipping for Fine Cooking 
Readers. Promotional code: FC2004. 



SeafoodS Thats Seaf °° ds with an s 

COM www.seafoods.com 



877-710-3467 
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STONEWALL KITCHEN 

(Creators Specialty 

Curd (Kuid) n: 
A tresh, creamy, traditional 
English dessert topping. 




stonewal I k itchen.com 
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www.selectappliance.com 
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If you like to entertain but don't have the 
time, let us do the work for you. Hand made 
jumbo lump crab cakes, made fresh daily and 
flash frozen for their freshness. Just thaw 
slightly and saute in the pan or bake or broil 
according to the box instructions. 

1-800-432-2722 

www.cbgourmet.com 
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Unique Grilling Gifts For Cooks 

• Personalized Steak Brands • Fun Skewers 

• Happy Jalapeno Grills • Steak Plates 

• College Logo Brands • 1-800-397-8727 
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Reflections of the Minio 



Personalized Baking Dishes 

Make sure you get your dish back at 
your next BBQ. Put your name or favorite 
saying on one of our beautiful basket 
weave dishes. GREAT GIFT! Check us 
out at www.theivytwines.com. Order today 
801-451-6649. Free Brouchure. 
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Individually line caught trolling, careful 
handling and hand packing without oil or 
water is the secret to the unbelievably 
fresh flavor and texture of this Pacific 
Albacore. Lab tested extremely low in 
mercury and very high in O-mega 3. Tastes 
great and good for you! See more at 

w ww.catchofthesea.com 
866-290-5651 
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Capturing Flavor with 

Infusions 



BY KlMBERLY Y. MASIBAY 



I nfused oils, vinegars, and syrups — 
I created by steeping herbs, spices, 
I fruit, or aromatics in liquid — are 
perfect for adding big bursts of flavor 
to food without a lot of work. A splash 
of raspberry vinegar on a sliced ripe 
peach or a drizzle of rosemary oil on 
roasted potatoes is all it takes to ele- 
vate a dish from simple to sublime. 
And when you understand why cer- 
tain liquids absorb some flavors better 
than others, making your own infu- 
sions will be as easy as using them. 

Start with good matchmaking. In- 
f using is the process of extracting an 
ingredient's flavor into liquid. Any 
liquid can be infused — water, oil, 
vinegar, syrup, wine — but flavors 
don't dissolve equally well in all liq- 
uids. The most flavorful infusions 
happen when an ingredient meets its 
ideal fluid (see the chart at far right). 



All the tasty ingredients you use in 
the kitchen get their characteristic fla- 
vors f rom a variety of volatile aromatic 
chemicals. Some of these flavor com- 
pounds are chemically attracted to 
water; others prefer oil or alcohol. 
These preferences determine how 
well an ingredient's flavor will infuse 
into a liquid. 

Consider fresh basil. Put it in 
water and. . .yawn. . .there's literally no 
chemistry. But when basil meets oil, 
the result is a heady, basil-scented in- 
fusion. The compounds that give basil 
its characteristic flavor are chemically 
attracted to fat molecules, so they 
rush out of the plant and dissolve in 
the oil. Mint's flavor compounds, on 
the other hand, prefer water. It's no 
coincidence that mint tea is one of the 
world's most popular drinks, and basil 
tea is virtually unheard of. 



Flavors love fat. The 

natural tendency of most 
flavors, whether they come 
from an herb, a spice, or an 
aromatic like garlic, is to 
dissolve in fat. So making an 
infused oil can be as simple 
as putting an ingredient in oil 
and letting the flavor com- 
pounds do what nature tells 
them. If it's a good match, 
the infusion starts to happen 
in minutes at room tempera- 
ture, although full flavor 
extraction can take a couple 
of hours, depending on the 
ingredient. 

You can speed up the pro- 
cess by chopping the ingredi- 



ent i n a blender or food pro- 
cessor along with the oil. This 
liberates flavor compounds 
from their cell structures, al- 
lowing more of them to react 
with oil molecules at once. 
And if you add a little heat, it 
helps release the flavors of 
dried spices and chiles and 
sturdy herbs like lavender, 
rosemary, and oregano. But 
go easy: Too much heat can 
destroy flavor compounds. 

Make infused oils in 
small batches and use 
them right away. If you make 
infused oils with fresh ingredi- 
ents, it's best to make only as 
much as you have immediate 



use for. Infused oils taste best 
when they're fresh because 
flavor, by nature, is an un- 
stable quality that changes 
over time. Also, harmful bac- 
teria can grow in infused oils 
at room temperature. 

The main food safety con- 
cern is botulism, a rare but 
dangerous illness caused by 
a bacterium found in soil. 
"Anything that grows in or 
near soil is likely to harbor it," 
explains Dr. Linda Harris, a 
food microbiologist at the 
University of California at 
Davis. Exposed to air, the 
bacterium is dormant and 
harmless. But if it lingers for 



weeks in a moist, low-acid, 
oxygen-free environment, the 
organism can awaken and 
multiply. So if you submerge 
fresh herbs or aromatics in 
oil and store it at room tem- 
perature, you're flirting with 
botulism. The organism can't 
survive in acidic liquids (pH 
less than 4.6), so vinegar 
poses little risk. And as 
you'll read in the section 
on infused syrup, sugar's 
presence helps prevent bac- 
terial growth. 

All this doesn't mean you 
can't infuse oil with fresh 
ingredients; you just have to 
follow the safety tips at right. 
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Simmering helps coax 

Out flavors. Just because 
a flavor prefers oil doesn't 
mean it won't dissolve in 
water, or water-based liquids 
like sugar syrup. "Many com- 
pounds that prefer oil can 
also dissolve in water to 
some degree," says flavor 
chemist Dr. Sara J. Risch. 

On p. 52, pastry chef 
Irit Ishai's recipes for fruit 
salads feature simple sugar 
syrups flavored with vanilla, 
ginger, and rosemary. 
Vanilla is extremely water 
soluble, so its flavor comes 
through loud and clear in 
syrup. But key flavor com- 
pounds in ginger and rose- 
mary don't really want to go 
into water. To coax them in, 
Ishai simmers the ingredi- 
ents in sugar syrup— remem- 
ber, heat helps ingredients 
release their volatile flavor 
compounds. And the sugar 



in the syrup acts as a flavor 
enhancer. 

For best flavor, use 
infused sugar syrups soon 
after they're made. "The 
flavor compounds in an 
infusion react to one another 
and essentially form new 
flavor compounds," says 
Risch. This means the flavor 
will change over time, 
possibly for the worse. 

If the syrups are refriger- 
ated, bacterial growth isn't 
a big concern because the 
sugar in the syrup acts as 
a preservative. Sugar mole- 
cules chemically engage the 
water molecules, keeping 
them too busy to interact 
with microbes. "Even though 
syrup seems watery, there's 
actually not much water 
available for microbes to 
grow," says Dr. Harris. 



Making infusions 


The secret t o making flavorful infusions i s matching ingredients 


to their favorite liquids. You can always experiment, but here are 


some matches that work. 






oil 


vinegar syrup 


(neutral flavored) 


(mild) 


basil • 


black pepper 




• 


caraway • 


dried chiles • 


garlic • 


ginger 




• • 


lemon, orange, 






and other 






citrus peel 






peppermint 






raspberries, 






blackberries, 






blueberries 






rosemary 


• 




tarragon 


• 




thyme 


• 




vanilla bean 


• 


• • 



Infusion safety tips 

Follow these guidelines for all infusions, 
whether oil, sugar syrup, or vinegar. 

❖ Use sterilized jars, just as you would 
when canning. 

❖ Thoroughly wash and dry all herbs 
and produce. 

❖ As soon as the flavor has developed, 
strain out the ingredient until the 
liquid is clear. Coffee filters, rinsed 
and squeezed dry, are ideal; a 
cheesecloth-lined sieve will do. 

♦♦♦ Use your infusions right away. Store 
any extra in the refrigerator. Use oils 
within 1 days, syrups within a few 
weeks, vinegars within 3 or 4 months. 

❖ Discard any infusion that shows 
signs of spoilage, for example, 
bubbles, mold growth, or off odors. 



The secret is time. 

Just as water isn't the 
world's greatest flavor 
extractor, neither is vinegar. 
When chemists talk about 
infusions, they actually con- 
sider water and vinegar as 
one and the same; most 
vinegars are about 95 per- 
cent water and 5 percent 
acetic acid. "Acid doesn't 
have a big influence in terms 
of extraction," explains Risch. 

Berries infuse quickly 
into vinegar— their flavors 
are naturally attracted to 
water— but it can take 



weeks or longer to infuse 
many herbs and spices into 
vinegar because they don't 
want to release their flavor 
compounds into that 
medium. Eventually, though, 
some of their flavor will go. 
"Steeping time is what 
matters most with vinegars," 
says Kevin Vetter, corporate 
chef at McCormick, the 
spice company. 

To hurry things along, 
crack spices or bruise herb 
leaves before dousing them 
in vinegar. This frees their 
flavors from the cell struc- 



tures. You might also heat 
the vinegar to the tempera- 
ture of a hot bath before 
pouring it over the fruit, 
herbs, or spices. 

Although the infusion can 
take a while, flavored vine- 
gars do keep well at room 
temperature because the 
acid inhibits the microbial 
growth that can quickly spoil 
flavored oils. But as with 
oils and syrups, if you love 
the flavor of an infused 
vinegar, use it sooner rather 
than later because its flavor 
will change over time. 



Kimberly Masibay is an associate editor for Fine Cooking. ♦ 
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WINNING TIP 

Grill chicken in a cake pan 

Everyone knows about beer-can chicken, but 
what about cake-pan chicken? I rub a whole 
chicken, inside and out, with olive oil, crushed 
garlic, salt, and pepper; and then I slide the tail 
end of the chicken over the hollow tube of a 
heavy-duty angel food pan. (The pan shouldn't 
have a removable bottom.) I pour Vi cup each of 
chicken broth and white wine into the pan, set it 
on a hot grill, and close the lid. The chicken cooks 
evenly, and the cake pan catches flavorful drip- 
pings, which you can use to make a sauce. 

— Linda Hildahl, Sioux City, Iowa 



A prize for the best tip 

Attention clever cooks: 
We want your best tips — 
we'll pay for the ones we 
publish — and we'll give 
a prize (see below) to the 
cleverest tip in each issue. 
Write to Tips, Fine Cooking, 
PO Box 5506, Newtown, 
CT 06470-5506 or send 
email to fc@taunton.com. 




The prize: An Oxo salad spinner "gift 
basket" filled with a Kyocera ceramic 
fruit and vegetable slicer, a Zyliss er- 
gonomic swivel peeler, a Messermeis- 
ter heavy-duty garlic/ginger press, a 
Microplane zester/grater with handle, a 
14 -inch WMF ball whisk, and a Kuhn 
Rikon safety lid lifter. Value: $125. 



Keeping strawberries fresh 

I find that if I can keep moisture 
away from fresh strawberries, 
they'll last longer. So when I 
bring them home from the mar- 
ket, I put the unwashed berries 
into a bowl lined with paper 
towels and cover them with an- 
other paper towel. I store the 
bowl in the refrigerator, and the 
berries stay fresh all week — no 
problem with mildew. Whenever 
I want berries, I take some out 
and wash them. 

— Ruth McHugh, 
North Port, Florida 

Steam-clean a Pyrex pan 

I prepared one of Susie Middle- 
ton's roast chicken recipes from 
Fine Cooking #62 (p. 50) in a 
9xl3-inch Pyrex baking dish. The 
chicken was absolutely delicious, 
but cooking in Pyrex can have a 
serious drawback: scrubbing off 
cooked-on bits afterwards. To 
make the job easier, I filled the 
pan halfway with water, covered 
it with plastic wrap, and micro- 



waved it for 5 minutes. Then I let 
the dish sit for a few minutes, 
covered, s o the steam could g o to 
work on the gunk. When I 
poured off the hot water, I was 
able to wash the pan with a mini- 
mum of elbow grease. 

— Julia Robinson, 
Nashville, Tennessee 

White eggs this week, 
brown eggs next 

I buy eggs weekly and store 
them in a special container in my 
refrigerator. I buy white eggs one 
week and brown the next, so if I 
don't use all the eggs in a week's 
time, it's easy to tell the differ- 
ence between the older eggs and 
the fresher ones. 

— Elfi N orris, 
Palm Coast, Florida 

Steam vegetables in a 
saute pan 

If you want to steam a big batch 
of vegetables, a deep saucepan 
won't do. The veggies on the 
bottom will overcook while you 



wait for the ones on top to get 
done. Instead, use a wide saute 
pan. Food steams more evenly 
in a wide, shallow space. When 
you set a standard collapsible 
steamer into a saute pan, the 
steamer will open wide enough 
to hold lots of vegetables. If you 
don't have a lid for the pan, just 
cover it with foil. 

— Pam Anderson, 
Darien, Connecticut 

Plant leftover rosemary 

It's easy to turn a leftover rose- 
mary sprig into a rosemary plant. 
Just make an angled cut through 
the sprig, at a point where a leaf 
meets the stem, so thatyou're left 
with a 3-inch long cutting. Then, 
strip the leaves from the bottom 
half of this cutting and place it in 
potting soil in a 3-inch pot, and 
dampen the soil with water. Seal 
the pot in a zip-top bag (as in a 
closed terrarium, the moisture 
will recycle). Set the pot near a 
window, out of direct sunlight. In 
a f ew months, when the rosemary 
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THE BEST RECIPES FROM 




n g 



70 kitchen -tested recipes 
for ca sua I en terta i n ing 



begins to grow, you can remove 
it from the bag and plant it out- 
side, if weather permits. 

— Irene Ong, 
Madison, Wisconsin 

A coffee lover's remedy for 
unpleasant cooking odors 

I love to cook fish, but I'm not 
crazy about the odor that lingers 
in my home afterwards. Instead 
of resorting to aerosol sprays, I 
set out small dishes of freshly 
ground coffee beans in every 
room where the smell might 
linger. The result is fabulous. The 
coffee seems to absorb the fish 
odors, and my home fills with the 
wonderful aroma of coffee. 

— Dale Holman, 
Chestnut Hill, Massachusetts 

Frozen butter + box grater 
= perfect pastry 

When I make short-crust 
pastry, I freeze the butter for a 
day or so until it's very hard. 
Then I grate the frozen butter 
(on the coarse side of an ordi- 
nary box grater) over the flour. 
This ensures that the f at is truly 
cold. And the flakes of grated 
butter mix so quickly into the 
flour, there's no chance of over- 
working the dough. 

— Christopher Bird, 
Irving, Texas 

Roll dough on a cold board 

While my freshly made pie 
dough rests in the refrigerator, I 
put a large cutting board and 
rolling pin in the freezer to chill. 
When I roll out the dough on 
the cold board, I have no prob- 
lem with the dough sticking. 

— Curtis McMurtrie, 
Bedford, Massachusetts 

Pit cherries with a hairpin 

I've tried many cherry-pitting 
devices, and mosttend to mash 
the cherries and allow small 
pits to pass through. A better 
(and cheaper) tool is a large, 



sturdy metal hairpin. Simply in- 
sert the looped end of the pin 
into the stem end of the cherry, 
down to the bottom of the pit, 
and with a twist of your wrist, 
flip it out. It does little damage 
to the cherries' shape, and 
every pit gets removed, since 
you pit the cherries one at a 
time. To make the hairpin eas- 
ier to use, you can press the 
ends into the flat end of a 
Champagne cork and use the 
round end as a handle. 

— Rose Levy Beranbaum, 
New York, New York 

Pruning shears make 
quick work of chicken 

I bought an extra pair of prun- 
ing shears for use in my 
kitchen. I use it to cut whole 
chicken into pieces. The soft 
handles are comfortable, and 
the shears are strong enough to 
slice through the toughest 
joints with ease. 

— Shirley Schoenlein, 
AuGres, Michigan 

Drying a spinner basket 

Here's a fast way to dry a salad 
spinner basket: After washing, 
return it to the spinner and give 
it a whirl. The water flies off the 
basket and onto the outer 
bowl, which is much easier to 
towel-dry thanthe basket. 

— Vicki McLain, 
Baytown, Texas 

Clean the bowl— and make 
flavorful breadcrumbs, too 

After I make pesto in my food 
processor, I toss a few hunks of 
bread into the empty bowl and 
pulse. The bread absorbs the oil 
and basil residue from the 
bowl, which makes clean-up 
much easier. And the oil gives a 
wonderful flavor to the crumbs, 
which you can use as a savory 
crumb topping or breading. 

— Dawn Fanucchi, 
Foster City, California ♦ 
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step-by-step timetables 



On Sale Now 



The best of Fine Cookings recipes 
for casual entertaining, together in 
a special collector's edition. 

All-new menus with step-by-step 
timetables and shortcuts; 
70 do-ahead, kitchen-tested recipes; 
easy-to-use index; and complete 
nutritional information for each dish. 
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so deliciously stress-free. 
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Flank Steak, 



r: 



Hank steak is among the juici- 
est and the tastiest beef cuts I 
I know; it's one of my favorites. 
Flank takes beautifully to just 
the sorts of punchy flavors — 
zippy spice rubs, sassy vinaigrettes 
— that I find myself craving when 
the weather finally turns warm 
again. And when grilled, flank 
tastes its very best. 

The quick rubs and chunky 
sauces I use to flavor flank steak 
couldn't be easier to make. The 
recipes I've included here take their 
cues from Mediterranean, Middle 
Eastern, and Latin flavors, all 
warm-weather cuisines where the 
grill plays a big role. I start by as- 
sembling a full-flavored spice rub 
that stands up to the grill's smoky 
overlay, and then I figure out an 
easy, sensible accompaniment that 
would speak to the kicky flavors in 
the rub. No need for advance plan- 
ning or lots of time in the kitchen — 
a real boon in summer. 

Cooking the inside properly 
without overcooking the outside is 
always my main thought when 
I grill flank steak. So at the grill, 
you'll need to back off on intensity: 
Instead of using a super-hot fire, 
reduce the heat (or find a more 
moderate spot on the grill) and turn 
the steak every couple of minutes. 
That may sound counterintuitive, 
since many recipes advise searing 
steak on one side and then the 
other and not fiddling with it too 
much. But this gentler approach 
allows the relatively thin steak to 
cook to the doneness you like be- 
fore the exterior turns black and 
driesout, and it helps the juices stay 
evenly distributed. 



Rubbed 



Grilled 

Sauced 



by Steve Johnson 
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top with a zesty condiment 



Mediterranean-Style Fla 

Serves four to six. 

This rub is a wet one; the oil 
helps the other flavors spread. 

2 tablespoons extra-virgin 

olive oil 
2 medium cloves garlic, minced 
2 tablespoons chopped fresh 

aromatic herbs (thyme, sage, 

rosemary, marjoram, or a mix) 
1 tablespoon kosher salt 
1 tablespoon ground black 

pepper 
1 V2- to 2-pound flank steak, 

trimmed of any excess fat 

and membrane 
1 recipe Chunky Tomato-Basil 

Vinaigrette (at right) 

Mix the oil, garlic, herbs, salt, 
and pepper in a small bowl. 
Rub all over the steak and let sit 
for about 20 minutes at room 
temperature. Meanwhile, heat 
a gas grill to medium high (you 
should be able to hold your 



nk Steak 

hand 2 inches above the grate 
for 3 to 4 seconds) or prepare a 
medium-hot charcoal fire. If your 
grill has a hot spot, position the 
thicker end of the flank steak 
nearer the hottest part of the fire. 
Grill until medium rare, 1 2 to 
1 5 minutes, turning the steak 
every 3 to 4 minutes to ensure 
even cooking. The thickest part 
of the steak will register 1 35° to 
1 40°F on an instant-read ther- 
mometer. Transfer the steak to 
a cutting board and let it rest for 
3 to 5 minutes. Slice as you like 
(see the box on p. 47). Portion 
onto dinner plates, spoon on the 
vinaigrette, and serve. 

drink choices 



Pour a light, fruity Cotes du 
Rhoneblend, or a 
Grenache-based rose. 



Chunky Tomato-Basil 
Vinaigrette 

Yields a generous 2 cups. 

1 Va to 1 V2 pounds fresh ripe 
plum tomatoes, seeded and 
cut into 1 /2-inch dice (2 cups) 

1 large or 2 medium shallots, 
thinly sliced 

Va cup lightly packed chopped 
fresh basil 

Vz cup red-wine vinegar 

% cup extra-virgin olive oil 

% teaspoon kosher salt; more 
to taste 

Freshly ground black pepper 
to taste 

Toss all the ingredients together 
in a medium bowl, taking care 
not to rough up the tomatoes too 
much. You'll need to use a fair 
amount of salt to bring out the 
flavor of the tomatoes. The 
vinaigrette should have a slightly 
peppery bite. Set aside at room 
temperature until serving time. 



The tomato-basil 
vinaigrette can 
be made up to 
three hours ahead. 



Photos: Scott Phillips 
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Chipotle butter gives richness and subtle heat 



Wrapped well, left- 
over chipotle butter 
will keep for a 
month in the freezer. 
It's delicious on 
hamburgers, grilled 
pork tenderloin, and 
corn on the cob. 



Latin-Style Flank Steak 

Serves four to six. 

The flavors here are earthy and 
satisfying, and they mingle 
beautifully with the spicy heat 
of the chipotle butter. 

FOR THE RUB: 

2 V2 tablespoons ground cumin 
1 tablespoon chili powder 
1 tablespoon ground coriander 
1 V2 teaspoons freshly ground 

black pepper 
V2 teaspoon ground cinnamon 
V2 teaspoon dried oregano 

FOR THE STEAK: 

1 V2- to 2-pound flank steak, 

trimmed of any excess fat 

and membrane 
1 teaspoon olive oil 
1 teaspoon kosher salt 
1 recipe Chipotle Butter (at right) 

Make the rub: Mix all the rub 

ingredients in a small bowl. 

Grill the steak: Half an hour be- 
fore grilling, coat the steak with 
the oil and pat on all of the rub, 
coating evenly. Heat a gas grill to 
medium high (you should be able 
to hold your hand 2 inches above 



the grate for 3 to 4 seconds) or 
prepare a medium-hot charcoal 
fire. Sprinkle both sides of the 
steak with the salt. If your grill has 
a hot spot, position the thicker 
end of the flank steak nearer the 
hottest part of the fire. Grill until 
medium rare, 1 2 to 1 5 minutes, 
turning the steak every 3 to 
4 minutes to ensure even cook- 
ing. The thickest part of the steak 
will register 1 35° to 1 40°F on an 
instant-read thermometer. Trans- 
fer the steak to a cutting board 
and let it rest for 3 to 5 minutes. 
Slice as you like (see the box on 
p. 47). Portion among dinner 
plates. Immediately cut the 
chilled butter into 1 /4-inch slices 
and set a slice or two on each 
serving while the steak is warm, 
using a scant tablespoon butter 
per serving. 

rf y i n 1c c h o j r p c 



Beer is the beverage best 
suited to the variety of 
strong, smoky flavors here. 
A pale ale would be great. 



Chipotle Butter 

Yields about 8 tablespoons. 

You'll find chipotles— smoked 
jalapenos— canned in adobo 
sauce in the Mexican or imported 
food section of well-stocked 
supermarkets. 

1 A pound (V2 cup) unsalted 

butter, completely softened 

at room temperature 
2 canned chipotle chiles in adobo, 

stemmed, seeded, and minced 
2 tablespoons fresh lime juice 
Scant teaspoon ground cumin 
V2 teaspoon kosher salt; more 

to taste 

In a small bowl, cream the butter 
with a wooden spoon until 
smooth. Add the chipotles, lime 
juice, cumin, and salt, blending 
until evenly incorporated. Taste 
and add more salt if needed. 
Using plastic wrap to shape and 
smooth, mold the butter into a 
log about 1 V2 inches in diameter. 
Wrap well in plastic and transfer 
to the refrigerator (or freezer, if 
you're in a hurry) to firm. 
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reader review 



A Fine Cooking reader gave these 
recipes a real-world test. Here are 
the results: 

"I'm a huge fan of steak, and in Texas, we 
eat a lot of it — but this Latin-style flank 
steak was possibly the most intensely 
flavored one I've ever had. In fact, I'll 
be making it at my next dinnerparty. I love 
to serve a dish that tastes more complicated 
than it really is. " 

— Dawn McMulIan, 
Dallas, Texas 



To shape an even, smooth log of the chipotle butter, push the 
side of your hand against the plastic wrap. 



June, 




Eggplant compote adds creamy texture and earthiness 



Middle Eastern-Style Flank Steak 



Flaky Aleppo pepper 
is worth seeking out 
for the rub; its heat 
doesn't overpower 
its fruity pepper 
flavors. If you can't 
find Aleppo, hot 
paprika is a good 
stand-in. 



Serves four to six. 
FORTHERUB: 

3 tablespoons Aleppo pepper 
(for sources, see p. 82) 
or 2 tablespoons Hungarian 
hot paprika 

2 tablespoons ground coriander 

1 tablespoon ground cumin 

2 teaspoons dried mint 

Vi teaspoon ground nutmeg 
V2 teaspoon ground allspice 
(or 1 /4 teaspoon each ground 
cloves and ground cinnamon) 

FOR THE STEAK: 

1 V2- to 2-pound flank steak, 

trimmed of any excess fat 

and membrane 
1 teaspoon olive oil 
1 teaspoon kosher salt 
1 recipe Eggplant Compote 

(at right) 

Make the rub: Mix all the rub 

ingredients in a small bowl. 

Grill the steak: Half an hour be- 
fore grilling, coat the steak with 
the oil and pat the rub all over, 
coating evenly, using all the rub. 
Heat a gas grill to medium high 
(you should be able to hold your 



hand 2 inches above the grate for 
3 to 4 seconds) or prepare a 
medium-hot charcoal fire. 
Sprinkle both sides of the steak 
with the salt. If your grill has a hot 
spot, position the thicker end of 
the flank steak nearer the hottest 
part of the fire. Grill until medium 
rare, 1 2 to 1 5 minutes, turning 
the steak every 3 to 4 minutes to 
ensure even cooking. The thick- 
est part of the steak will register 
1 35° to 1 40°F on an instant-read 
thermometer. Transfer the steak 
to a cutting board and let it rest 
for 3 to 5 minutes. Slice the 
steak as you like (see the box at 
far right). Portion among dinner 
plates, spoon some of the egg- 
plant compote over the slices, 
and serve, passing the remaining 
compote at the table. 

d r i n k c h o i c e s 



Go for a light, fruity red 
wine. A Shiraz blend or a 
Gamay-based wine like 
Beaujolais-Villages would 
fitthe bill. 



Eggplant Compote 

Yields about 2 cups. 

1 large or 2 medium shallots, 

thinly sliced 
1 tablespoon vinegar (red-wine, 

sherry, or balsamic) 
1 medium eggplant (about 

1 pound), peeled and sliced 

Vi inch thick crosswise 
V\ cup extra-virgin olive oil 
Pinch ground cumin 
Pinch ground coriander 
Va teaspoon kosher salt; 

more to taste 
A few grinds black pepper 

1 tablespoon each chopped 
fresh parsley and mint 

Toss the shallots and vinegar in a 
medium bowl; set aside. Prepare 
a medium grill fire. Put the egg- 
plant in a bowl and sprinkle with 

2 tablespoons of the oil, the 
cumin, coriander, salt, and pep- 
per; toss to coat. Grill until well 
browned and softened, 3 to 5 
minutes per side. When cool, cut 
into 1 /2-inch dice. Toss in the bowl 
with the shallots; add the herbs. 
Transfer to a serving bowl. Drizzle 
with the remaining 2 tablespoons 
oil, season with salt, and serve. 
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The angle on 
slicing flank steak 

The best way to slice flank steak 
inspires heated debate among 
meat lovers and grill hounds. 
You'll always need to cut across 
the grain, but the question is, do 
you position the knife blade 
straight down or angle it? There 
are two approaches, 

H CUTTING STRAIGHT DOWN at 

I VHnch intervals produces 
thick, meaty slices that allow for 
the best juice retention. They're 
also quite chewy, but author 
Steve Johnson has a strong prefer- 
ence for flank steak cut this way. 
Til take a chewier bite if it means 
juicier meat," he says, Flank steak 
sliced straight down stays juicier 
if it's sitting on a platter while 
you're serving and enjoying a 
leisurely supper. 

2 CUTTING AT AN ANGLE into 
thinner pieces produces more 
delicate slices of meat, which 
many people find more pleasant 
to eat. Thinner, more angled slices 
are easier to chew, but the down- 
side is that the meat dries out 
more quickly. 







Steve Johnson, a Boston-area chef, does lots 
of summertime grilling on the southern 
Massachusetts coastline. ♦ 



For the best texture, drizzle the eggplant compote with the 
remaining olive oil just before serving. 
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Zucchini Loves 



A few simple tricks and 
a hot saute pan or grill give 
zucchini the perfect texture 
for quick summer side dishes 

by Tony Rosenfeld 

Awhile ago, I resolved never to cook 
mushy zucchini again. Easier said 
than done. The vegetable's water 
content is so high, it seems des- 
tined to cook into a sodden mess. 
But I Ve figured out how to prevent 
that, and now my cooked zucchini is 
always pleasingly firm and meaty. 
Here's my secret: Before I let the vege- 
table touch a hot pan or grill, I slice it 
and salt it to draw out some of the 
water. Then I cook it quickly over dry, 
high heat to caramelize the flesh before 
it has a chance to steam and get soggy. 

Slice and salt zucchini before cooking. 
I start by quartering the zucchini 
lengthwise and cutting of f the top of its 
seed core — that spongy part that imme- 
diately turns to mush when it encoun- 
ters heat. I salt the zucchini quarters 
and let them rest for about 10 minutes 
in a colander. The salt pulls a good deal 
of water from the zucchini and also 
starts to season the vegetable. Then I 
diy the zucchini well with paper towels 
and cook it. 

Dry-heat cooking generally suits 
zucchini best. Grilling or sauteing sears 
the vegetable and allows you to cook 
it quickly and avoid the dreaded mush. 
I generally grill and saute zucchini 
unadorned and then toss the cooked 
vegetable with other garden-fresh 
ingredients and flavorful accents like 
fresh basil or thyme, olives or sun-dried 
tomatoes, and cheeses like Parmigiano 
Reggiano or ricotta salata. 




Basic method for slicing and salting zucchini 




Wash the zucchini well to remove any 
grit and dry them with paper towels. 
Trim off the ends and quarter the 
zucchini lengthwise. Slice off the top 
V4 to V2 inch of the soft seed core by 
running a sharp knife down the length 
of each quarter; it's all right if some 
of the seeds remain. Arrange the 
zucchini, cut side up, on a baking 
sheet lined with paper towels. 
Sprinkle with kosher salt (about 
V2 teaspoon per 1 pound of zucchini) 
and set aside for 1 minutes. Blot the 
quarters dry with the paper towels. 
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Sauteed Zucchini 
with Sun-Dried 
Tomatoes & Basil 

Serves four as a side dish. 

3 small or 2 medium zucchini 

(about 1 pound) 
Kosher salt 

3 tablespoons extra-virgin 

olive oil 
2 cloves garlic, smashed and 

peeled 

2 oil-packed sun-dried tomatoes, 
drained and finely diced 

6 fresh basil leaves, torn into 
large pieces 

Freshly ground black pepper 

1 teaspoon fresh lemon juice 

Slice and salt the zucchini follow- 
ing the instructions at left. Cut 
each quarter on the diagonal into 
3 /4-inch-thick diamonds. 

Heat a large (preferably 
1 2-inch) skillet over medium-high 
heat for 1 minute. Pour in 2 table- 
spoons of the oil. When the oil is 
hot, add the zucchini and garlic, 
and saute, stirring occasionally, 
until the zucchini browns and 
softens enough that you can cut 
through it with the side of a fork, 
about 5 minutes. Take the pan off 
the heat, toss in the sun-dried 
tomatoes and basil, and season 
generously with salt and pepper. 
Drizzle with the lemon juice and 
the remaining 1 tablespoon oil 
and serve immediately. 




Grilled Zucchini with 

Lemon-Balsamic 

Vinaigrette 

Serves four as a side dish. 

3 small or 2 medium zucchini 

(about 1 pound) 
Kosher salt 

2 tablespoons plus 1 teaspoon 
extra-virgin olive oil 

1 tablespoon balsamic vinegar 
V2 teaspoon chopped fresh 
thyme 

Vi teaspoon finely grated 

lemon zest 
Freshly ground black pepper 

3 tablespoons freshly grated 
Parmigiano Reggiano 

Slice and salt the zucchini fol- 
lowing the instructions at left. 
Heat a gas grill to medium high 



or prepare a medium-hot char- 
coal fire. In a small bowl, whisk 
2 tablespoons of the oil, the vine- 
gar, thyme, lemon zest, 1 /4 tea- 
spoon salt, and Vs teaspoon 
pepper. 

Toss the zucchini with the 
remaining 1 teaspoon olive oil. 
Set the zucchini cut side down on 
the grill and cook (if using a gas 
grill, keep the lid closed), flipping 
occasionally, until it browns and 
softens but doesn't turn mushy, 
6 to 8 minutes. Cut the zucchini 
into 3-inch pieces and put in a 
medium bowl. Whisk the vinai- 
grette again and drizzle over 
the zucchini. Sprinkle on the 
Parmigiano, toss well, adjust the 
seasonings to taste, and serve 
immediately. 



June/July 2004 



49 




Make a meal of the 
couscous by serving it 
with grilled shrimp. 





Warm Couscous & 
Grilled Zucchini Salad 

Serves four as a side dish. 

3 small or 2 medium zucchini 

(about 1 pound) 
Kosher salt 

2 teaspoons ground cumin 
2 teaspoons packed light 

brown sugar 
Va teaspoon ground cinnamon 
Pinch cayenne 
Freshly ground black pepper 
1 large red onion, sliced into 
Vb-inch disks and each slice 
threaded on two thin skewers 
Va cup extra-virgin olive oil 
7V2 ounces couscous (1 1 /4 cups) 
Va cup chopped fresh cilantro 

1 tablespoon finely grated 
orange zest 

2 tablespoons fresh orange 
juice; more to taste 

Slice and salt the zucchini follow- 
ing the instructions on p. 48. 
Heat a gasgrill to medium high 
or prepare a medium-hot char- 
coal fire. In a small bowl, mix the 
cumin, brown sugar, cinnamon, 
cayenne, 1 teaspoon salt, and 
V4 teaspoon pepper. In a medium 
bowl, gently toss the zucchini 
quarters with 1 tablespoon olive 



oil and the spice mix. Let sit for 
1 minutes. Lay the onions on a 
tray or platter, brush both sides 
with 1 tablespoon of the olive oil, 
and sprinkle with a little salt. 

Meanwhile, bring 1 Vi cups 
water to a boil in a large sauce- 
pan. Stir in the couscous, 2 table- 
spoons of the olive oil, and 
% teaspoon salt. Cover, remove 
from the heat, and set aside. 

Set the zucchini cut side down 
on the grill and cook (if using a 
gas grill, keep the lid closed), flip- 
ping occasionally, until it browns 
and softens but doesn't turn 
mushy, 6 to 8 minutes. Return the 
zucchini to its original bowl and 
toss to pick up any spices cling- 
ing to it. Reduce the heat to 
medium (if using a charcoal grill, 
put on the lid and partially close 
air vents). Grill the onions until 
soft and slightly charred, 8 to 
1 minutes. Coarsely chop the 
zucchini and onions and stir them 
into the couscous, along with the 
cilantro, orange zest, and orange 
juice. Taste for salt and pepper; 
add a little more orange juice to 
taste. Serve immediately. 



Tony's tips for fantastic zucchini 



❖ Choose little 
zucchini. Their flesh 
is firm, not pithy, and 
it browns without 
turning to mush. 

♦:♦ Wash zucchini well. 
To remove grit, I rinse 
the zucchini well and 
wipe down the skin 
with a cloth or paper 
towel. 



❖ Don't move the 
zucchini much while 
cooking. This gives 
the exterior a chance 
to develop a deep 
golden color. 

❖ Serve cooked 
zucchini dishes 
immediately. Cooked 
zucchini softens as 

it sits, which isn't 
necessarily bad, but 
it detracts from the 
perfect texture you've 
worked to achieve. 
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Liven up zucchini 
with potatoes and 
bold chili spices. 



Try this zesty 
saute with 
barbecued 
spareribs and 
steamed rice. 



Spicy Hoisin-Glazed 
Zucchini 

Serves four as a side dish. 

3 small or 2 medium zucchini 

(about 1 pound) 
Kosher salt 

1 tablespoon soy sauce 

2 teaspoons hoisin sauce 
2 teaspoons dry sherry 

Vi teaspoon toasted sesame oil 
2 tablespoons peanut or 

canola oil 
1 clove garlic, minced (about 

1 teaspoon) 
Pinch crushed red chile flakes 
V2 teaspoon toasted sesame 

seeds 

Slice and salt the zucchini follow- 
ing the instructions on p. 48. Cut 
the zucchini into 2-inch lengths. 

In a small bowl, mix the soy 
sauce, hoisin, sherry, and ses- 
ame oil. Set a large (preferably 
1 2-inch) skillet over medium-high 
heat for 1 minute. Pour in the 
peanut or canola oil; when it's 
very hot (it should shimmer and 
ripple), add the zucchini. Saute, 
stirring occasionally, until the 
zucchini browns and softens but 
doesn't turn mushy, about 4 min- 
utes. Add the garlic and chile 
flakes and saute for 1 5 seconds. 
Add the soy mixture and cook, 
stirring, just long enough for the 
liquid to reduce and coat the 
zucchini, about 20 seconds. 
Sprinkle with the sesame seeds 
and serve immediately. 





Sauteed Tex -M ex 
Zucchini & Potatoes 

Serves four as a side dish. 

3 small or 2 medium zucchini 

(about 1 pound) 
Kosher salt 

Va cup extra-virgin olive oil 

1 large russet potato (about 

% pound), peeled and cut into 
1 /4-inch dice (about IV2 cups) 
Freshly ground black pepper 
V4 red bell pepper, finely diced 
(about V4 cup) 

2 cloves garlic, minced (about 
1 tablespoon) 

V2 teaspoon chili powder 

3 tablespoons chopped fresh 
cilantro 

Slice and salt the zucchini 
following the instructions on 
p. 48. Cut the zucchini into 
3 /4-inch dice. 

Heat a large skillet (prefer- 
ably 1 2 inches wide and cast 
iron) over medium-high heat for 
1 minute. Pour in 2 tablespoons 



of the oil, add the zucchini, and 
saute, stirring occasionally, until 
the zucchini browns and softens 
enough that you can cut through 
it with the side of a fork, about 
4 minutes. Transfer to a large 
plate. Carefully dry the hot skillet 
with a paper towel. Add the 
remaining 2 tablespoons olive 
oil and the potato; season with 
% teaspoon salt and a few 
generous grinds of black pepper. 
Saute, stirring occasionally, until 
the potatoes brown and cook 
through, about 7 minutes. Add 
the red pepper, garlic, and chili 
powder and saute fori minute. 
Stir in the zucchini and cilantro 
and taste for salt and pepper. 
Serve immediately. 

Tony Rosenfeld is a contributing 
editor to Fine Cooking. ♦ 
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Use Flavor-Infused Syrups to 

Make Exceptional 



BY IRIT ISHAI 




[hen was the last time you had 
[a truly enjoyable fruit salad? 
In my experience, they are few 
and far between. Most ver- 
sions are a mishmash of ran- 
domly tossed together fruit — neither 
attractive nor delicious — which is a 
shame because fresh fruit salads can be 
lovely desserts. To ensure that mine live 
up to their full potential, I employ two 
simple tricks: I follow certain rules 
about which fruits can go together, and 
I toss the fruit with an infused syrup to 
add an unexpected but complementary 
flavor twist. 

Keep related fruits together. I like to 
put berries with berries, melons with 
melons, stone fruit with stone fruit. This 
'like with like" approach might be sur- 
prising — contrast and variety is usually 
a good thing — but with fruit salads, 
choosing similar fruits makes a more 
texturally appealing dessert. When you 
start tossing lots of very diverse f ruits to- 
gether, their textures tend to blur (think 
crisp apple tossed with ripe banana) and 
you lose the sense of each individual 
fruit's character. 

Within one category of fruit, there are 
usually enough options to keep the fla- 
vors interesting. In the berry family, 
you've got strawberries, blueberries, 
raspberries, and blackberries. There are 
half a dozen or more melons to choose 
from for a melon salad; stone fruits in- 
clude peaches, nectarines, apricots, 




Drizzle on an 
infused sugar 
syrup for a 
fragrant finish. 
A vanilla-bean 
syrup is a perfect 
match for this 
mixed berry salad. 
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it Salads 



Mixed Berries 

with Vanilla Bean Syrup 

Serves four to six; yields Vs cup syrup. 

V2 vanilla bean 

V4 cup granulated sugar 

V4 cup water 

1 pint (2 cups) fresh raspberries 
1 pint (2 cups) fresh blueberries 
1 pint (2 cups) fresh blackberries 
Vi pint (1 cup) fresh strawberries 

Split the vanilla bean in half lengthwise 
with a sharp paring knife and scrape out 
the seeds with the back of the knife; 
save the empty pod for a garnish, if you 
like. Put the seeds in a small saucepan, 
along with the sugar and water. Bring 
to a simmer over medium heat, stirring 
occasionally until the sugar dissolves. 
Reduce the heat to low and cook for 
7 minutes to let the vanilla infuse. 
Strain through a fine sieve to remove 
any fibrous pieces of vanilla pod or 
clumps of seeds. Let cool and refriger- 
ate until completely chilled. 

Rinse the raspberries, blueberries, 
and blackberries and spread them in a 
single layer on a towel to dry. Hull the 
strawberries and cut them into quarters. 

Just before serving, combine all the 
berries in a large serving bowl and pour 
on just enough of the vanilla syrup to 
lightly coat them, about 3 tablespoons. 
Toss gently. 




Peaches & Nectarines with 
Rosemary & Honey Syrup 

Serves six; yields 3 U cup syrup. 

V4 cup honey 

Va cup granulated sugar 

V2 cup water 

1 sprig (4V2 inches long) fresh 

rosemary; more for garnish 
4 medium white or yellow peaches 

(or 2 of each) 
4 medium white or yellow nectarines 

(or 2 of each) 

Combine the honey, sugar, and water in 
a small saucepan. Bring to a simmer 
over medium heat, stirring occasionally 
until the sugar dissolves. Add the rose- 
mary and reduce the heat to low. Cook 
for 7 minutes to let the rosemary infuse. 
Strain through a fine sieve, let cool, and 
refrigerate to chill completely. 

Just before serving, halve and pit the 
peaches and nectarines. Cut the fruit 
into Winch slices and put them in a large 
serving bowl. Pour on just enough of the 
rosemary syrup to lightly coat the fruit, 
about 6 tablespoons. Garnish with fresh 
sprigs of rosemary, if you like. 



Similar fruits make 
pleasing salads. 
Nectarines and 
peaches, both stone 
fruit, work well 
together because 
of their similar 
textures. 



June/July 2004 53 



pluots, and plums (plus specific vari- 
eties, such as red plums, black plums, 
Italian plums). You could make a tropi- 
cal fruit salad with a variety of papayas 
and mangos, or one with pineapple, 
kiwi, and starfruit. 

An infused syrup gives an aromatic 
accent. To deliver a subtle aroma and 
intriguing flavor, I toss the fruit with a 
sugar syrup that I've infused with a com- 
plementary flavor. In the recipes here, 
I've chosen fresh ginger, fresh rosemary, 
fresh thyme, and vanilla bean. You could 
also try mint ortarragon or another fresh 
herb, lemon zest or another citrus zest, 
lemongrass, or even lavender. (For more 
on making infusions, see Food Science, 
p. 38.) The one caveat with infused 
syrups is to not use too much. The more 
you add, the sweeter the salad will be, 
and that's good, but only up to a point. 

Make and serve. I won't lie to you: 
Fruit salads aren't great make-ahead 
desserts. Ripe, fresh fruit starts to break 
down fairly quickly after it has been cut 
up, so plan on making them just before 
serving (although the syrups should be 
made ahead and chilled). If you do need 
to prepare them an hour or so ahead, 
put each f ruit variety in its own bowl and 
keep refrigerated. 




This delightful 
salad begins by 
marinating dried 
apricots in a 
sweet Moscato 
wine. The wine 
plumps the apricots 
and then becomes 
part of a thyme- 
infused syrup. 



Infused sugar syrups transform simple fruit salads 




Heat sugar and water 
(or wine) until it sim- 
mers. Add the infusing 
ingredient (here it's 
fresh thyme), lower the 
heat, and cook for 7 min- 
utes to let its flavor seep 
into the syrup. 

Chill the syrup and 
drizzle it over the fruit 
just before you're 
ready to serve. The 
fruit should be 
lightly coated, 
not soupy. 
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Infused syrups 
keep for two weeks 
in the refrigerator. 
Use extra syrup in 
iced tea, lemonade, 
smoothies, or yogurt. 



Apricots with Moscato 

6 Thyme Syrup 

Serves four to six; yields 1 cup syrup. 

Moscato can be expensive, but there 
are delicious, affordable examples, such 
as Sutter Home Moscato, that work well 
in this recipe. A pluot is a cross between 
a plum and apricot; for more about this 
fruit, see From Our Test Kitchen, p. 77. 

2 to 3 cups Moscato or Moscato d'Asti 
(or any dessert wine made from 
Muscat grapes) 
5 ounces dried apricots (15 to 20) 
5 tablespoons granulated sugar 
4 sprigs fresh thyme; more for garnish 
2 pounds fresh apricots or pluots (about 
1 6 apricots or 7 medium pluots) 

In a small saucepan, bring 2 cups of the 
wine to a boil. Remove from the heat and 
add the dried apricots. Cover the pan 
and let the apricots marinate in the wine 
for at least 8 hours, or overnight. 

Strain the wine from the marinated 
fruit into a measuring cup. You'll need a 
total of 1 cup wine; if you have less, sup- 
plement with more wine from the bottle. 
If you have more, discard the extra. 
Combine the 1 cup wine and the sugar 
in a small saucepan. Bring to a simmer 
over medium heat, stirring occasionally 
until the sugar dissolves. Add the thyme 
and reduce the heat to low. Cook for 

7 minutes to let the thyme infuse. Strain 
through a fine sieve, let cool, and refrig- 
erate until completely chilled. 

Just before serving, cut the plumped 
dried apricots into quarters, slicing them 
lengthwise. Cut the fresh apricots or 
pluots in half, pit them, and slice each 
half into 1 /2-inch-wide wedges. Put all the 
fruit in a large serving bowl. Pour on just 
enough of the Moscato syrup to lightly 
coat the fruit, about Vs cup. Garnish with 
fresh sprigs of thyme, if you like. 

hit Ishai is the pastry chef and owner of 
Sugar Butter Flour bakery in Santa 
Clara, California. ♦ 



Melons with Ginger Syrup 

Serves four to six; yields about 
Vs cup syrup. 

For this salad, I like to use a combination 
of four melons, choosing from canta- 
loupe, honeydew, Santa Claus, Persian, 
casaba, or seedless watermelon. 

Va cup granulated sugar 
1 /4 cup water 

3 1 /2-inch-long piece fresh ginger (1 inch 

wide), peeled and very thinly sliced 
8 cups mixed %-inch melon cubes (from 

5 to 8 pounds melon) 
Leaves from 5 sprigs mint (small leaves 

left whole; larger leaves sliced into 

thin strips) 

Combine the sugar and water in a 
small saucepan. Bring to a simmer over 
medium heat, stirring occasionally until 
the sugar dissolves. Add the ginger 
and reduce the heat to low. Cook for 
7 minutes to let the ginger infuse. Strain 
through a fine sieve, let cool, and refrig- 
erate until completely chilled. 

Just before serving, mix the melon 
cubes in a large serving bowl and pour 
on just enough of the ginger syrup to 
lightly coat the melons, about Va cup. 
Toss with the mint leaves. 



As you're drizzling 
on the syrup, 
imagine that you're 
dressing a green 
salad and use just 
enough to lightly 
coat the fruit. 




Melons, mint, and 
a fresh ginger 
syrup are delicious 
complements in this 
fruit salad. Cutting 
the melons in large 
cubes enhances 
their big, juicy flavor. 
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Cooking without recipes 



Creating Fresh, Summer 

Follow a simple formula to make a lighter salad with fresh, seasonal ingredients 



erf ect f or an outdoor 
picnic or a casual 
dinner party, pasta 



p 

salad is a versatile 

summer side dish. 
Yet it can also be less than 
spectacular: I'm sure 
you've had at least one 
rubbery, starchy, or bland 
version. But pasta salads 
don't have to feel leaden; 
a few principles can make 
yours feel lighter, fresher, 
and, well, more like a 
salad. Start by using a high proportion of 
vegetables and other add-ins, so that the dish 
isn't all about the pasta but instead has the 
refreshing effect that an abundance of sea- 
sonal vegetables, herbs, and cheeses bring to 
it. Then follow a f ew other tips to avoid pasta 
salad pitfalls. 

Your finished dish will only be as good as 
the quality of the raw materials. Don't make 
a pasta salad with old or wilted vegetables, or 
with old, musty ground spices. If your dried 



Use this formula for 
a pasta salad that 
serves eight to ten 

l h pound pasta 
6 cups vegetables 
1 cup vinaigrette 

1 or 2 add-ins 
Cheese (optional) 



pasta has been sitting on 
the shelf for ages, buy a 
new box; dried pasta has a 
shelf life of 8 to 12 months, 
and whole-wheat varieties 
are especially susceptible 
to rancidity. Also, check 
that that your oils and 
vinegars are bright and 
clean tasting. 

Pasta salads are best 
served warm or at room 
temperature within a few 
hours of assembly. I find 
that the flavor and texture of a pasta salad 
suffer if it's allowed to sit (refrigerated) for 
more than 3 to 4 hours. The salt, seasonings, 
and acid in the dressing will draw out the 
water from the vegetables, which in turn 
dilutes the flavor of the dressing, which is 
then absorbed by the pasta. The pasta tends 
either to break down and become flabby, or 
toughen and taste overly starchy. A better 
option is to make the components ahead and 
assemble them just before serving. 



Choose ingredients to 

Your choice of fresh seasonal vegetables, zesty 
dressings, herbs, cheeses, and other flavors will 
give a pasta salad its individuality and style. 
While almost any combination will work, keep in 
mind familiar and classic combinations— toma- 
toes and mozzarella, green beans and pesto, 
spinach, feta, and olives— to guide you. To make 
your decisions easier, start by choosing either 
a vinaigrette or a selection of seasonal vege- 
tables, and then add flavors and textures to suit. 



irs and textures 




r Vnaigrette ^ 

The acidity of a tangy, herby 
vinaigrette brightens the 
starchy pasta and brings 
the components of the dish 
together. Choose one of the 
vinaigrettes on p. 58, or use 
your favorite recipe. Just be 
sure it has a bright acidity. 

^ J 



Vegetables 

Because pasta is so neutrally flavored, it's 
easy company for just about any vegetable. 
But if you want a truly fresh, seasonal feel to 
your pasta salad, choose summer vegetables 
like corn, beans, peas, peppers, and leafy 
greens. Many vegetables can go in raw, though 
others need cooking first (see p. 59). Just 
remember to cut them all into bite-size pieces. 
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Pasta Salads 




Pasta 



The amount of pasta in 
the salad should never 
exceed 50 percent of 
the total dish. The 
greater the proportion 
of vegetables and pro- 
teins, the more the dish 
will feel like a salad. 



Add-ins 



Taste the salad and add 
boldly flavored ingredi- 
ents like fresh herbs, red 
onron, and briny olives 
and capers to give the 
salad bursts of flavor and 
contrasting textures. 



Cheese 



You don't have to add 
cheese to your pasta 
salad, but fresh 
cheeses like mozza- 
rella, f eta, and goat 
cheese add creami- 
ness and round out all 
the flavors. 



For convenience, the 
vinaigrette, vegetables, 
and pasta can be made up 
to a day ahead and stored 
separately in covered 
bowls in the refrigerator. 
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Make a vinaigrette and put a pot of water on to boil 



Make one of the vinaigrettes below for 
your salad. (Or make your own favorite 
with plenty of bright-tasting vinegar or 
lemon juice.) Put 4 to 6 quarts of 
salted water in a large pot and set it 
over high heat. Once it's hot enough 
to have dissolved the salt, taste the 
water— it should taste like sea water. 
If it doesn't, add more salt. Note that 
this water will be used for cooking 
both the pasta and some of the vege- 
tables, so don't pour it out when 
you're finished cooking your vege- 
tables, just keep the water on the heat. 



Pesto Vinaigrette 

V7e/ds about 1 cup. 

1V2 cups lightly packed fresh 

basil leaves 
V2 cup extra-virgin olive oil 
V2 cup fresh, finely grated 

Parmigiano Reggiano 
3 tablespoons red- or white-wine 

vinegar 

2 tablespoons fresh lemon juice 
2 teaspoons finely chopped garlic 
V2 teaspoon finely grated lemon 
zest 

% teaspoon kosher salt 
Freshly ground black pepper 

Put the basil, olive oil, Parmigiano, 
vinegar, lemon juice, garlic, and 
lemon zest in a blender. Blend until 
smooth. Season with salt and 
pepper to taste. 

TIP: Whole or chopped toasted 
pine nuts make a lovely garnish for 
a salad made with this vinaigrette. 



Lemon-Herb Vinaigrette 

Yields about 1 cup. 

Vz cup fresh lemon juice 
1 tablespoon whole-grain mustard 
1 tablespoon finely chopped shallot 
1 V2 teaspoons honey 

1 teaspoon finely grated lemon 
zest 

V2 cup extra-virgin olive oil 

2 tablespoons chopped fresh dill 
2 tablespoons chopped fresh 

chives 
% teaspoon kosher salt 
Freshly ground black pepper 

Combine the lemon juice, mustard, 
shallot, honey, and zest in a medium 
bowl and set aside for 5 to 1 min- 
utes to let the shallot's flavor 
mellow. Whisk in the oil. Stir in the 
herbs and season with salt and 
pepper to taste. 

TIP: Try replacing the dill and 
chives with mint and parsley. 



Pairings 

Try this vinaigrette with 
gemelli pasta, spinach, 
cucumbers, bell pepper, 
olives, and feta cheese for 
a Greek-style pasta salad. 



Sun-Dried Tomato 
Vinaigrette 

Yields about 1 cup. 

Va cup sherry vinegar 

2 tablespoons capers, drained and 

rinsed (roughly chopped if large) 
2 teaspoons fresh lemon juice 
2 cloves garlic, crushed and peeled 
V2 teaspoon chopped fresh 

rosemary 
Vz cup extra-virgin olive oil 
Vi cup oil-packed sun-dried 

tomatoes, drained 
% teaspoon kosher salt 
Pinch cayenne; more to taste 

In a medium bowl, combine the 
vinegar, capers, lemon juice, garlic, 
and rosemary. Add the olive oil and 
whisk to combine. Slice the toma- 
toes into thin strips and stir them 
into the dressing. Season with salt 
and cayenne and set aside for at 
least 30 minutes. Discard the garlic 
before using. 



Pairings 

Try this vinaigrette with 
rotini pasta, asparagus, 
green beans, cherry 
tomatoes, and toasted 
pine nuts. 



Pairings 

Try this vinaigrette with 
pasta shells, arugula, 
corn kernels, halved red 
and orange cherry 
tomatoes, quartered 
artichoke hearts, and 
fresh mozzarella. 

L 
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For cooked vegetables, boil until crisp-tender 



r 

Cooking tip 

To cook corn kernels or 
peas, put them in a 
strainer and dip the 
strainer into the boiling 
water so that the vege- 
tables are easy to fish out 
when they're done. 




Prepare your vegetables 

You'll need a total of about 6 cups 
prepared vegetables. They can be 
either raw or cooked; I like a 
combination of both. Prepare the 
vegetables following the lists below. 



Vegetables to 
toss in raw 



Cucumbers {seedless), cut 

into quarter moons 

Cherry or grape tomatoes, 

halved 

Bell peppers, cut into thin 
matchsticks, 2 to 3 inches long 

Greens: baby arugula, water- 
cress sprigs, or baby spinach 

Carrots, cut into thin match- 
sticks, 2 to 3 inches long 

Snow peas, thinly sliced 
crosswise on the diagonal 

Summer squash or zucchini, 

diced into 1 /4-inch pieces 

Canned artichoke hearts, 

rinsed and quartered 

Canned chickpeas, rinsed 



Vegetables to 



Green or yellow string 
beans, snapped into 2-inch 
lengths 

Asparagus, cut on the diagonal 
into 2-inch pieces 

Peas, fresh or frozen 

Sugar snap peas 

Corn kernels, fresh or frozen 




Because vegetables cook at varying rates, 
you'll need to cook each type separately. 
Drop each vegetable into the boiling water 
and, after a minute or two, bite into a piece to 
check doneness— you want them to be 
cooked through but still crisp-tender. Corn 
kernels, fresh peas, and asparagus usually 
take no more than 2 to 3 minutes; green 
beans might need a little more time. Remove 
them from the water with a slotted spoon. 

To preserve texture and color, cool the 
vegetables by spreading them on a baking 
sheet lined with paper towels, or by running 
them under cold water and spreading them 
on clean cotton towels. Blot them dry. This 
will help to absorb excess moisture, which 
is crucial because vegetables tend to retain 
a lot more of their cooking water than pasta. 




Cook the pasta and let it cool 



Bring the water back to a boil and 
cook the V2 pound of pasta until just 
al dente, following the package in- 
structions. Drain it thoroughly by 
shaking it in a colander and imme- 
diately pouring it out onto a rimmed 
baking sheet. The wide surface area 
of the baking sheet will encourage 
the quick evaporation of surface 
moisture. Toss the pasta with a table- 
spoon of olive oil to prevent sticking. 




Prepare add-ins and cheese 

Choose one ortwoadd-ins and 
prepare a few tablespoons of each, 
keeping in mind that you may need 
less of assertive ingredients like 
capers and scallions. 



■ 



Pine nuts, toasted 

Scallions, thinly sliced on the 
diagonal 

Red onion, diced or thinly 
sliced 

Fresh herbs: chopped flat-leaf 
parsley, chopped dill, basil cut 
into thin strips 

Olives, pitted and slivered or 
quartered 



Capers, rinsed 




(optional; pick one) 



Feta cheese, 4 ounces, 
crumbled (1 scant cup) 

Goat cheese, 4 ounces, 
crumbled (V2 cup) 

Fresh mozzarella, 8 ounces, 
diced (about 1 cup) 



Toss the salad just before serving and let it rest briefly 



Do-ahead tip 

If you've prepared your 
pasta and vegetables 
ahead, let them come to 
room temperature before 
assembling the salad so 
you get the best flavor. 
Room-temperature pasta 
will absorb the dressing 
better than cold pasta. 



Transfer the cooled pasta to a large serving bowl. 
Add the vegetables to the pasta and toss. Care- 
fully dress the salad with enough of the vinaigrette 
to moisten the pasta, but be sure not to overdress 
it. Add the cheese, if using, and add-ins and toss 
again. (Ingredients like olives and capers should 
be added judiciously at first, looking and tasting 
to check the balance as you go). Let the salad 
rest for 1 to 1 5 minutes to allow the flavors to 
meld and then taste the salad again. If necessary, 
add a little more vinaigrette and salt and pepper. 
Serve as soon as possible. 



Serving tip 

Taste the salad right 
before serving. If it needs 
it, perk up its flavor with 
a squeeze of lemon and 
some salt and pepper. 




Peter Berley is the author of the award-winning Modern Vegetarian Kitchen. His latest book, Fresh Food Fast, was published in May. ♦ 
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Weeknight ideas 



by Rick Rodgers 



An ocean o f ink has been 
spilled about cooking meals 
quickly, Frankly, I have to 
scratch my head over this 
so-called dilemma. If you re 
in a hurry, fish is the natural choice. 
It's the ultimate fast food. As I 
explain to students in my cooking 
classes, if you take longer than ten 
minutes to cook fish fillets, you're 
probably doing something wrong. 
Sauteed, broiled, or baked (a slight 
exception to the ten-minute rule), 
fish is endlessly versatile. 

Make a quick stop at the 
grocery store's seafood counter 
on the way home from work, and 
you're well on your way to a deli- 
cious, healthy meal. Fillets of 
lean white-fleshed fish are a good 
choice because they cook in no 
time, and their mild flavor works 
in so many different recipes. You 
can fold or roll fillets around 
flavorful fillings and pop them in 
the oven; slather on a rich glaze 
and broil them; or simply saute 
them and drizzle on a vinaigrette. 

I stock my kitchen with boldly 
flavored ingredients that make a 
big impression in fish recipes — 
zesty Parmigiano Reggiano, briny 
olives, pungent mustards, tangy 
mayonnaise, assertive anchovies, 
tart lemons. As you'll see in my 
recipes (on pp. 64-65), with these 
ingredients and a f ew simple tech- 
niques, it takes very little ef f ort to 
turn fresh fish into a great meal. 



Three Steps to 



start 
with thin 
fillets 



Thin fillets cook fast 

Lean, white-fleshed fish, 
such as flounder, sole, 
striped bass, snapper, and 
farm-raised tilapia, are read- 
ily available at markets. The 
fillets of these delicately 
flavored fish are usually 
quite thin, so they cook 
rapidly. In recipes, it's fine to 
substitute one variety for 
another that has the same 
basic shape. But don't 
substitute oily-fleshed fish, 
such as salmon, char, tuna, 
and bluef ish. Their assertive 
flavors require balancing 
with different ingredients. 





Fast, Flavorful Fish 



add a 
few bold 
flavors 




Stock your pantry well 

Versatile flavor-packed ingredients 
can make simple fish dishes taste 
deceptively complex. I consider 
these items essential: 

Clam juice: It adds substance to 
quick fish stews. 

Dry vermouth: Use it instead of dry 
white wine in sauces for fish; it 
keeps much longer. 

Lemons: Bright, acidic lemon zest 
and juice pair well with fish. 

Mayonnaise: Use it in creamy glazes 
(see the flounder recipe on p. 65). 

Good-quality olives: Chop them to 
make a stuffing or topping. 

Mustard: Its pungency is the per- 
fect foil to mild fish. 

Capers: They add zing to sauces. 

Extra-virgin olive oil: Sometimes 
a drizzle of good, fragrant olive 
oil is all fish needs. 

Parmigiano Reggiano: Sprinkle it, 
freshly grated, on broiled fish. 

Anchovies: Wrap a mild fillet 
around a salty little anchovy 
for a taste of the sea. 




give it 
a roll or 
a fold 




Quick and 
easy cooking 

Whetheryou saute, broil, 
or bake them, thin white- 
fleshed fillets cook very 
quickly. The tender flesh is 
naturally moist, but because 
it's so low in fat, it can dry 
out if overcooked. If you 
figure about 8 to 1 minutes 
per inch of thickness, a thin 
fillet will be done in 3 or 
4 minutes. Folding or rolling 
fillets is one of my favorite 
techniques for enclosing 
flavor and avoiding over- 
cooking. 





Sauteed Snapper with Broken Black-Olive Vinaigrette 

Serves four. 

Vz cup coarsely chopped pitted kalamata olives 
Vz cup plus 2 tablespoons extra-virgin olive oil 
1 Vi tablespoons loosely packed finely 

grated lemon zest (from 1 large lemon) 
1 tablespoon fresh lemon juice 
1 small clove garlic, minced 
Vs teaspoon crushed red chile flakes 
Kosher salt 

4 skin-on snapper fillets, about 6 ounces each 
Vz cup flour for dredging 

5 ounces (5 cups loosely packed) baby 
arugula, washed and dried 

4 lemon wedges for serving 

Mix the olives, Vz cup of the oil, the lemon 
zest, lemon juice, garlic, and chile flakes in a 
small bowl with a fork; the vinaigrette doesn't 
need to emulsify. Season with salt to taste. 

Pull out any bones in the fish with needle- 
nose pliers or tweezers. Season both sides of 
the fish with salt and dredge very lightly in the 
flour. Heat 2 tablespoons oil in a large non- 
stick skillet over medium heat. When hot, add 
two of the fillets, skin side up; cook until light 
golden brown, 4 to 5 minutes. With a thin slot- 
ted metal spatula, turn the fish and cook until 
the second side is lightly browned and the fish 
is cooked through, about 3 minutes. Transfer 
the fillets, skin side down, to a plate, cover to 
keep warm. Repeat with the remaining fillets. 

Stir the vinaigrette, toss enough of it with 
the arugula to coat lightly (1 to 2 tablespoons), 
and portion it among four plates. Lay the fish 
on top, spoon the remaining vinaigrette over 
the fillets, and serve with a wedge of lemon. 



tool tips 

A nonstick skillet is perfect 
for sauteing fish fillets with 
no worries about sticking. 
A 1 2-incher will hold four 
fillets; two or three fillets 
work in an 8- or 1 0-incher. 
A thin, angled slotted 
spatula with a slightly 
curved lip (as shown in 
Where to Buy It, p. 82) is 
very helpful for turning 
delicate fish. 
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Broiled Flounder with Parmesan "Caesar" 

Serves four to six. 



Glaze 





8 skinless flounder fillets, 4 to 5 ounces each 
Kosher salt and freshly ground black pepper 
Vz cup good-quality mayonnaise 
1 1 /2 ounces (V2 cup) freshly grated Parmigiano 

Reggiano, grated on the small holes of a 

box grater 
1 V2 tablespoons loosely packed finely 

grated lemon zest (from 1 large lemon) 
1 tablespoon fresh lemon juice 
V2 teaspoon Worcestershire sauce 

1 small clove garlic, minced 

2 tablespoons coarsely chopped fresh flat- 
leaf parsley 

Position a rack 4 inches from the heat ele- 
ment and heat the broiler on high. Lightly 
season both sides of the fillets with salt and 
pepper. Set a fillet before you, skinned side 
up, and starting at the narrow end, roll up the 
fillet. Repeat with the remaining fillets. 

Spray a broiler pan with nonstick cooking 
spray. Arrange the flounder rolls, seam side 
down, in the pan. Broil until the tops are 
lightly browned, 7 to 8 minutes. Meanwhile, 
whisk the mayonnaise, Parmesan, lemon zest 
and juice, Worcestershire, and garlic in a 
small bowl. Season with pepper to taste. 

When the tops of the fillets are lightly 
browned, remove the fish from the broiler. 
Spread equal amounts of the mayonnaise 
mixture over the top of each fillet. Return to 
the broiler until the topping is golden brown 
and bubbling, 1 V2 to 2 minutes. Transfer the 
fillets to four dinner plates and sprinkle with 
the parsley. Serve immediately. 



Baked Tilapia with Tarragon-Scallion Stuffing & Butter Sauce 



Serves four. 

6 tablespoons cold unsalted butter 
Va cup thinly sliced scallions (white 

and tender light green parts from 

about 4 scallions) 

1 cup coarse fresh breadcrumbs 
(from a baguette or other crusty 
white loaf) 

2 teaspoons chopped fresh tarragon 
or 3 A teaspoon crumbled dried 
tarragon 

1 large egg, beaten 

Kosher salt and freshly ground 

black pepper 
4 tilapia fillets, about 6 ounces each 
Vz cup dry vermouth 
Vz cup homemade or low-salt 

chicken broth 

2 teaspoons Dijon mustard 

Position a rack in the upper third of 
the oven and heat the oven to 400°F. 



Melt 4 tablespoons of the butter 
in a medium saucepan or skillet over 
medium-low heat. Lightly brush the 
inside of a 9x1 3-inch Pyrex baking 
dish with some of the melted butter. 
Transfer 1 tablespoon of the melted 
butter to a small dish and keep warm. 
Add the scallions to the remaining 
butter in the saucepan and cook, stir- 
ring, until softened, about 2 minutes. 

In a medium bowl, mix the melted 
scallion butter with the breadcrumbs, 
tarragon, beaten egg, Va teaspoon 
salt, and several grinds of pepper. 

Lightly season the fillets on both 
sides with salt and pepper. Lay a fillet 
on a work surface with the pointed 
end facing you. Mound a quarter of 
the stuffing on the pointed half of the 
fillet. Fold the wide, split end of the 
fillet over and press firmly (but don't 



squish) to cover the stuffing. Some 
stuffing will remain exposed. Put the 
stuffed fillet in the buttered baking 
dish. Repeat with the remaining fillets. 
Brush the tops of the fillets with the 
reserved tablespoon of melted butter. 
Pour the vermouth and chicken broth 
around, not over, the fillets. 

Bake until the fish feels firm but 
flaky and the insides of the fillets look 
opaque when pierced with the tip of a 
sharp knife, 20 to 25 minutes. Using 
a thin, flexible slotted metal spatula, 
transfer the fillets to four dinner plates. 

Add 1 tablespoon cold butter to 
the hot baking dish and whisk until 
the butter melts. Repeat with the 
remaining 1 tablespoon butter and 
the mustard. Season the sauce with 
salt and pepper and spoon over the 
fillets. Serve immediately. 



Rick Rodgers is a cooking 
teacher and the author 
of more than 25 cook- 
books, including the 
forthcoming Carefree 
Celebrations. ♦ 
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Step by step 




Making 

Lattice-Top 

Fruit Pies 




by Rose Levy Beranbaum 

The trickiest part of making a lattice-top pie isn't figuring 
out how to weave the top crust (the step-by-step photos 
on the next page show the technique). The real trick is 
in the dough. It must be strong enough to withstand 
extra handling but still be tender and full of flavor when 
it's baked. I've recently developed a butter crust that's ideal for 
lattice pies. It contains a few more ingredients than your aver- 
age pie dough, but each one plays a vital role. 

Cake flour helps ensure tenderness. It has a lower protein con- 
tent than all-purpose flour, which means less gluten develop- 
ment (too much gluten makes a tough crust; see From Our Test 
Kitchen, p. 77). You do need some gluten f or strength, however, 
which is why I use a combination of cake flour and bleached all- 
purpose flour. If you can't find cake flour, using 100% bleached 
all-purpose flour will work, too. Bleached flour is more tender; 
bleaching destroys some of the gluten-forming properties. 

Cream cheese enhances flavor and tenderness. It contains 
more fat and milk solids than butter. The extra fat coats some of 
the flour proteins, limiting gluten development. The milk solids 
contribute flavor and a smooth texture. 

Heavy cream provides the moisture that brings the dough 
together in the food processor, and the fat gives the crust a 
richer flavor and a more tender texture. 

Vinegar is acidic, and acids weaken gluten. This makes the 
crust more tender and minimizes shrinkage during baking. 

Baking powder lifts and aerates the dough slightly, making it 
seem even more tender. I recommend Rumford brand baking 
powder, as it contains calcium phosphate instead of aluminum 
sulfate, which leaves a bitter aftertaste. 

You can make a lattice pie without special equipment, but if 
you want the top strips to have decorative edges, you'll need a 
fluted pastiy wheel, called a pastry jagger. For sources for pastry 
jaggers and other pie baking equipment, see p. 82. 



It's easy with 
a crust that 
handles well 
yet bakes 
up crisp and 
tender 



PIE FILLINGS: 

• peach 

• sour cherry 

• blueberry 

• rhubarb 

Filling recipes start 
on p. 70. 
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Follow these 4 steps to assemble and bake 



Lattice-Top 
Summer Fruit Pie 

Serves eight; yields enough 
dough for one 9-inch lattice- 
top pie. 

FORTHE DOUGH: 

6 ounces (12 tablespoons) 
cold unsalted butter 

6V2 ounces (1 V2 cups) 

bleached all-purpose flour 

3V2 ounces ( 3 A cup) cake flour 

Va teaspoon table salt 

Va teaspoon baking powder 

4V2 ounces (V2 cup plus 1 table- 
spoon) cold cream cheese 

3 tablespoons heavy cream 

1 tablespoon cider vinegar 

FOR THE FILLING: 
Choose one of the recipes on 
pp. 70-71 

FOR THE GLAZE: 

2 tablespoons milk 

1 tablespoon turbinado sugar 
(see p. 82 for sources) or 
granulated sugar 



O 



Make the 
dough 



Cut the butter into 3 /4-inch cubes. 
Wrap them in plastic and freeze 
until hard, at least 30 minutes. 
Put the all-purpose flour, cake 
flour, salt, and baking powder in 
a metal bowl and freeze for at 
least 30 minutes. 

Put the cold flour mixture in a 
food processor and process for 
a few seconds to combine. 

Cut the cold cream cheese 
into three or four pieces and add 
it to the flour mixture. Process for 
20 seconds (the mixture should 
resemble fine meal). Add the 
frozen butter cubes and pulse 
until none of the butter pieces is 
larger than a pea, about five 
3-second pulses. (Toss with a 
fork to see it better.) 

Add the cream and vinegar 
and pulse in short bursts until 
the dough starts to come to- 
gether (which will take a minute 
or two); the dough will still look 
crumbly but if you press it be- 
tween your fingers, it should 
become smooth. Turn it out onto 
a clean work surface. Gather 
and press the dough together 
to form a unified mass. 

Cut the dough in half and put 
each half on a large piece of 
plastic wrap. Loosely cover the 
dough with the plastic. Using 
the wrap as an aid (to avoid 
warming the dough with your 
bare hands), shape one half of 
the dough into a flat disk and the 
other into a flat rectangle. Wrap 
each tightly in the plastic and re- 
frigerate for at least 45 minutes 
and up to 24 hours. 



Roll out the 
bottom crust 




Process the dough until it's 
crumbly but just starting to 
clump together. If you can 
press the crumbs together 
and get a smooth dough, 
it's ready. 



Remove the disk of dough from 
the fridge (keep the rectangle 
refrigerated); if it's very firm, let 
it sit at room temperature until 
it's pliable enough to roll, 1 to 
1 5 minutes. 

Set the dough between two 
sheets of plastic wrap sprinkled 
lightly with flour. Roll it out to a 
1 3-inch round that's Va inch thick, 
occasionally loosening and re- 
applying the plastic wrap. 

Remove one piece of plastic 
and flip the dough into a standard 
metal 9-inch pie pan (it should be 
1 Va inches deep and hold 4 cups 
of liquid). Fit the dough into the 
pan and carefully peel off the 
plastic. Trim the dough so there's 
a 3 /4-inch overhang. Fold the over- 
hang underneath itself to create 
an edge that extends about 
Va inch beyond the rim of the pie 
pan. Cover the dough-lined pie 
plate with plastic wrap and refrig- 
erate for at least 30 minutes. 



How to weave a lattice 




Arrange five strips of dough Choose another long 

evenly over the filling, starting with strip of dough, hold it 

a long strip for the center. Gently perpendicular to the 

fold back every other strip (the other strips, and set it 

second and fourth) to a little past across the center of 

the center. the pie. 
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a lattice pie 

O Make the 
filling and 
top the pie 

Make the fruit filling as instructed 
in the recipes on the next page. 

Remove the rectangle of 
dough from the refrigerator and 
let it sit at room temperature 
until it's pliable enough to roll, 

1 to 15 minutes. Roll the dough 
on a lightly floured surface to an 

1 1 x1 4-inch or larger rectangle 
(if it becomes an oval, that's 
fine); it should be no more than 
Va inch thick. 

Cut ten 3 /4-inch-wide strips 
lengthwise down the rectangle, 
using a ruler to measure and 
mark 3 /4-inch intervals and to cut 
a straight edge. If you want a 
crimped edge on the strips, use 
a fluted pastry wheel (for 
sources, see p. 82). 

Stirthe fruit filling a few times 
and scrape it into the pie shell. 
Make the lattice top as shown in 
the photos starting below left. 



Choose your favorite filling— cherry, rhubarb, 
blueberry, or peach— from the recipes on 
pp. 70-71. Baking and cooling times are different 
for each filling; be sure to check the recipe. 




The last step before weaving the lattice. To keep the 
pie shell from getting soggy, pour in the fruit filling only 
after you've cut the strips of dough for the lattice. 




Unfold the two folded strips so 
they lie flat on top of the per- 
pendicular strip. Now fold back 
the strips that weren't folded 
back last time (the first, third, and 
fifth ones). 



Lay a strip of dough about % inch 
away from the last one. Unfold the 
three folded strips. Fold back the 
original two strips, set a strip of 
dough % inch from the last one, 
and unfold the two strips. 



Repeat on the other side with the 
two remaining strips: fold back al- 
ternating strips, lay a strip of 
dough on top, and unfold. 
Remember to alternate the strips 
that are folded back to create a 
woven effect. 



© 



Bake the pie 
and let it cool 

Lightly cover the assembled pie 
with plastic wrap and refrigerate 
for 1 hour. After 30 minutes of 
chilling, set an oven rack on the 
lowest rung and put a foil-lined 
baking stone or baking sheet on 
it. Heat the oven to 425°F. 

When the pie has chilled for 
1 hour, brush the lattice with the 
milk and sprinkle on the sugar. 

Set the pie directly on the bak- 
ing stone or sheet. Bake until the 
juices are bubbling all over (the 
bubbles should be thick and slow 
near the pan edges), 40 to 55 
minutes, depending on the filling 
(see the filling recipe for a more 
specific baking time). After the 
first 1 5 minutes, cover the rim with 
foil or a pie shield. If the lattice 
starts to darken too much in the 
last 1 minutes of baking, cover it 
loosely with a piece of foil that has 
a vent hole poked in the center. 

Let the pie cool on a rack until 
the juices have thickened, 1 to 
4 hours, depending on the fruit 
filling (see the filling recipe for a 
more specific cooling time). 




% 



Trim the strips to a 1 /2-inch over- 
hang. Moisten the underside of 
each one with water and tuck it 
under the bottom crust, pressing 
to make it adhere. Crimp or flute 
the edges, if you like. Chill and 
bake the pie as directed in 
step 4 above. 
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r pie fillings made from fresh summer fruits 





Cherry Pie Filling 

This classic cherry pie filling uses 
sour cherries (not sweet cherries 
like Bings). During their brief season 
in early summer, sour cherries 
appear in some groceries and many 
farmers' markets. See p. 74 for more 
on sour cherries, including freezing 
and thawing tips. 

BAKING TIME: 40 TO 55 MINUTES 
COOLING TIME: 3 HOURS 

% cup plus 2 tablespoons 

granulated sugar 
2V2 tablespoons cornstarch 
Pinch table salt 
1 V2 pounds fresh sour cherries, 

pitted (juices reserved) to equal 

3V2 cups (1 V4 pounds) 
Va teaspoon pure almond extract 

In a medium bowl, stir the sugar, 
cornstarch, and salt. Stir in the 
cherries (along with any juices) and 
the almond extract. Let the mixture 
sit for 1 minutes. 



Rhubarb Pie Filling 

Strawberry and rhubarb are classic 
pie partners, but rhubarb can fly 
solo, too. This pie filling is deliciously 
fresh, tart, and light. 

BAKING TIME: 40 TO 50 MINUTES 
COOLING TIME: 1 HOUR 

z /a cup granulated sugar 
4 teaspoons cornstarch 
1 teaspoon finely grated lemon zest 

(I use a Microplane grater) 
Pinch table salt 
4 cups VHnch pieces rhubarb 

(about 1V4 pounds) 

In a medium bowl, stir the sugar, 
cornstarch, lemon zest, and salt. 
Add the rhubarb and toss to coat. 
Let sit until the sugar is fully moist- 
ened, about 10 minutes. 



Blueberry Pie Filling 

Blueberries are the easiest fruit to 
turn into pie— just toss them with 
lemon, sugar, and cornstarch and 
put in the pie shell. 

BAKING TIME: 40 TO 55 MINUTES 
COOLING TIME: 4 HOURS 

V2 cup granulated sugar 

2 tablespoons cornstarch 

2 teaspoons finely grated lemon 
zest (I use a Microplane grater) 

2 tablespoons fresh lemon juice 

Pinch table salt 

4 cups fresh blueberries 

(2V2 dry pints or 1 V4 pounds), 
stemmed, rinsed, and dried 

In a medium bowl, stir the sugar, 
cornstarch, lemon zest, lemon juice, 
and salt. Add the blueberries and 
toss to coat. 
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For a sweet and sparkly lattice top, brush 
the crust with milk and sprinkle with turbinado 
sugar before baking. 




Peach Pie Filling 

I macerate the peaches and boil the 
juices to concentrate them. This in- 
tensifies their peachiness and means 
you need less cornstarch thickener, 
thus preserving the fruit's flavor. I 
love the toastiness of turbinado 
sugar, but granulated works fine. 

BAKING TIME: 40TO 50 MINUTES* 
COOLING TIME: 3 HOURS 

2% pounds ripe but firm peaches 

(about 8 medium) 
1 tablespoon fresh lemon juice 
% cup turbinado sugar (or 

granulated sugar) 
Pinch table salt 
4 teaspoons cornstarch 
Va teaspoon pure almond extract 

Peel the peaches (see From Our 
Test Kitchen, p. 75, for peeling 
technique). Halve each peach, 
remove the pit, and slice each half 
into eight thin wedges; you should 
have 6 cups. 

Put the peaches in a large bowl 
and sprinkle the lemon juice over 
them. Sprinkle on the sugar and salt 
and toss gently to mix. Let sit at room 
temperature for at least 30 minutes 
and up to 1 2 hours. Transfer them to 
a colander suspended over a bowl 
to collect the juices; you should have 
almost 1 cup of liquid (if the peaches 
sat for several hours, you'll have 1 to 
1 V2 cups liquid). 

Pour the juices into a small, non- 
stick saucepan setover medium 
heat. Boil down the liquid, swirling 
but not stirring, until it's syrupy, 
about 1 minutes; it should reduce 
to V3 to V2 cup, depending on how 
much liquid you started with. Set 
aside to cool for 1 or 2 minutes. 

Meanwhile, transfer the peaches 
to a bowl and toss them with the 
cornstarch and almond extract until 
all traces of cornstarch have dis- 
appeared. Pour the reduced peach 
juices over the peaches, tossing 
gently. (Don't worry if the liquid 
hardens on the peaches; it will 
dissolve during baking.) 

* The peaches should feel tender but not 
mushy when pricked with a skewer. 

Rose Levy Beranbaum is the author 
of several baking bibles, including 
The Pie & Pastry Bible. ♦ 

June/July 2004 71 



explo 



Malaysian 
Cuisine 



An aromatic puree is 
the key to making 
Shrimp in Chiis- 
L&mongrass Sauce 



by Joyce Jue 



A blender — that's the only 
piece of equipment you need 
to make rempah, the intrigu- 
ing Malaysian spice paste 
that's the basis of the terrific 
shrimp dish shown here. To make a 
rempah, you just puree a combina- 
tion of aromatic, spicy ingredients, 
fry the puree in oil to draw out and 
many the flavors, and add the paste 
to whatever dish you're making. In 
the recipe at right, the rempah's gin- 
ger, shallots, chiles, fish sauce, gar- 
lic, and lemongrass supply all the 
interesting flavor notes to what 
would otherwise be basic wok- 
cooked shrimp. Rempahs are an 
indispensable part of Malaysian 
cuisine, used in everything from 
marinades and sauces to braises 
and sautes. In this way, a rempah is 
similar to a Thai curry paste (Malay- 
sia and Thailand are on the same 
peninsula in Southeast Asia), with 
variations just as infinite. 

There's nothing exotic or diffi- 
cult about making a rempah at 
home. Sure, Malaysian home cooks 
work in an outdoor kitchen, pound- 
ing the ingredients first in a mortar 
and then on a granite slab (called a 
batu giling) with a stone rolling pin, 
and putting all their weight into the 
effort. But the fact is that a blender 
does the job just as well and takes 
far less time and muscle. I've chosen 
this shrimp dish as an introduction 
to the rempah technique precisely 
because it's so easy. 



Saucy Shrimp 

with a Spicy Kick 




Blend the chiles, lemongrass, Heat the oil in a wok or stir- 

and the other rempah fry pan and scrape the paste 

ingredients until pureed, into the pan. Fry gently 

adding liquid as necessary until the rempah emulsifies, 

to get a smooth paste. darkens, and thickens. 



Add the shrimp and onions, 
stirring until the shrimp is 
cooked. The rempah will cling 
to the shrimp and vegetables 
like a ragout. 
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For an authentic touch, seek out these ingredients 



Usually this dish (called a sambal udang) would include a few 
hard-to-find ingredients, but I've made some substitutions 
so you'll be able to get everything in a well-stocked super- 
market. If you want to make the dish with the traditional 
ingredients, all the better; the sidebar at far right will guide 
you. Either way, it will be alluringly rich and spicy, with an 
indefinable something that keeps you coming back for more. 




Shrimp in Chile-Lemong 

Serves four. 

The asterisked ingredients are 
my substitutions for the tradi- 
tional ones, which are described 
in the sidebar at right. 

FORTHEREMPAH: 

1 large dried New Mexico or 
California red chile 

2 dried chiles de arbol or 
cayenne chiles 

2 stalks fresh lemongrass 

1 tablespoon chopped fresh 
ginger* 

2 teaspoons slivered almonds** 
4 large shallots, coarsely 

chopped 
4 to 5 cloves garlic, coarsely 
chopped 

1 teaspoon fish sauce*** 

2 fresh red Fresno chiles or red 
jalapenos, seeded and sliced 

FORTHESHRIMP: 
Vz cup corn oil or vegetable oil 
1 pound large shrimp (26-30 per 

pound), shelled, deveined, 

rinsed, and patted dry 

1 medium onion, halved through 
the stem and cut lengthwise 
into VHnch slices 

2 small tomatoes, cored and cut 
through the stem end into 8 
wedges 

2 tablespoons granulated sugar 

1 teaspoon kosher salt 

2 tablespoons fresh lime juice 

Make the rempah: Cut all the 

dried chiles into 4 or 5 pieces 
each with scissors; shake out the 
seeds. Put the chiles in a small 
saucepan and cover with water. 
Bring to a boil and reduce the 
heat, simmering until the chiles 
are soft and flexible, about 3 min- 
utes. Drain the chiles, reserving 
the water. Put the chiles in a 
blender. 

Trim off the root and top sec- 
tion of the lemongrass, leaving a 



rass Sauce 

5- to 6-inch section of bottom 
stem. Remove the fibrous outer 
layers until you reach the tender 
white core. Smash this core with 
the side of a knife to flatten it 
slightly. Cut it in half lengthwise 
and then slice crosswise into 
thin pieces. 

Add the lemongrass, ginger, 
almonds, shallots, garlic, fish 
sauce, fresh chiles, and 3 table- 
spoons of the reserved chile 
water to the blender. Blend to a 
smooth puree, adding a few 
more tablespoons of the chile 
water, or up to Vi cup total if 
needed, to facilitate blending. 

Cook the rempah and the 
shrimp: Heat a nonstick wok or 
stir-fry pan or a large saute pan 
over medium heat for 2 minutes. 
Add the oil and swirl to coat the 
pan. Scrape the rempah into the 
pan and fry gently, stirring con- 
tinuously with a wooden spoon 
until the oil and rempah are 
blended and emulsified, about 
1 minute. Continue frying, stir- 
ring occasionally, until the mix- 
ture darkens and thickens to a 
porridge consistency, 3 to 5 min- 
utes. (If you added extra water to 
the blender, it may take longer 
to thicken.) The rempah should 
separate, with reddish beads of 
oil on the surface. 

Increase the heat to medium 
high and add the shrimp and 
onions. Fry them, tossing and 
flipping frequently, until the 
shrimp feel firm to the touch 
and the onions are crisp-tender, 
3 to 5 minutes. Add the tomato, 
sugar, salt, and lime juice, stir- 
ring and cooking just long 
enough to mix and to heat the 
tomato wedges without breaking 
them apart. 



* FRESH GALANGAL is 
related to ginger (which 
is what I've substituted 
in this recipe). It's hot 
and pungent like ginger, 
but in a different way. 
Galangal has a faint 
mustardy aroma and 
some say a medicinal 
quality. In this recipe, 
you can replace the 
ginger with an equal 
amount of chopped 
fresh or frozen peeled 
galangal (if frozen, let it 
thaw before chopping). 

** CANDLENUTS are 
very hard, high-fat nuts 
similar in size to hazel- 
nuts. In Malaysia, 
they're used to thicken 
and add texture to a 
rempah, but they're 
never eaten raw as 
they're mildly toxic. In 
this recipe, you can re- 
place the almonds with 
2 candlenuts, soaked 
first in lukewarm water 
for 1 minutes. 

*** DRIED SHRIMP 
PASTE, called blachan, 
adds a savory depth 
to Malaysian food. In 
this recipe, you can 
replace the fish sauce 
with a very thin slice or 
about Vi teaspoon of 
shrimp paste (it comes 
in small blocks). 

See p. 82 for sources 
for all these ingredients. 



Joyce Jue is the co-author 
of The Cooking of 
Singapore with Chris 
Yeo, the chef and owner 
of Straits Cafe in 
San Francisco. ♦ 
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by Jennifer Armentrout 

The building that houses the Fine Cooking test 
kitchen has a rather quirky pedigree — it used to 
be a duckpin bowling alley, though the only 
remaining evidence is the parquet wood floor in the 
hallway I like the idea that we're in an old bowling 
alley because in many ways the energy of both places 
is the same: lots of focused effort, lots of people 

Much like the scene in a 
bowling alley, we have snacks 
and we're keeping score. 

bustling about, and sometimes even cheering when 
we score with a really successful recipe test. 

Also, like the scene in a bowling alley, we have 
snacks (well, let's just say we're always eating) and 
we're keeping score — of recipe tests, that is. Some- 
times a recipe test is like throwing a strike in your first 
frame; other times, you have to throw a few gutter 
balls before you can get a feel for it. But no matter 
how things go, its always a fun challenge. Really, the 
only thing missing from the scene is a pitcher of beer. 



Sou 

cherries 




Get 'em while you can 

In my opinion, there's no better treat than a 
fresh sour cherry pie (like the one on 
p. 70), brimming with bright-red, plump 
fruit full of true sweet-tart cherry flavor. 
Unfortunately fresh sour cherries are 
so fragile that most of them end up 
canned pie filling rather than ap 
pearing in the market. So if you 
see fresh sour cherries, snap 
them up. If you buy extra, you 
can freeze them for another 
or other out-of-season cherry treat 

Plan on using or freezing the cherries 
within a day or two of bringing them home, 
and keep them cold until you're ready to pit 
them. To freeze the cherries, first divide 
them into batches of the appropriate weight 
for the recipe you plan on making later. This 
way, you'll have exactly the right amount of 
cherries and juice ready to go when you 
need it. Pit the cherries (see p. 82 for 
pitting tools) and then freeze them 
in a single layer on a parchment- 
lined rimmed baking sheet. Once 
they're frozen, use the parchment 
to help you transfer the cher- 
ries and the crystals of 
frozen juice to a zip- 
top freezer bag. 
When ready to use, thaw the cherries 
overnight in the refrigerator, and include all 
the cherry juice in the recipe. 





Buying fish? 

Trust your nose 

Fish is extremely perishable, so you want to be sure it's fresh 
when you buy it. One clue to freshness is the overall condi- 
tion of the fish counter. The air around it shouldn't smell fishy. 
If it does, shop elsewhere. Fish fillets should be displayed on 
but not in direct contact with ice. Askto inspect a fillet close up. 
It should smell fresh (notfishy), and it should look shiny, moist, 
and plump. Avoid fish that looks dull or spongy or with flesh 
that gapes apart. 

Once you buy your fish, you want to keep it as cold as pos- 
sible. Try to make the fish counter the last stop on your list. If 
it's hot out or if you won't be going straight home, ask the 
market to pack your fish with some ice. You should eat fish the 
same day you buy it, but if you don't, put some ice in a colander 
set over a bowl to catch melted water and put the package of 
fish on the ice. Store the whole set-up in the back of your 
refrigerator on the bottom shelf for no more than a day or two. 
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Peel peaches and tomatoes easily with boiling water 



To peel peaches and 
tomatoes for pies, can- 
ning, or other purposes, 
have ready a pot of boil- 
ing water, a bowl of ice 
water, a paring knife, and 
a slotted spoon. Work 
with one piece of fruit at 
a time because leaving 
them in the ice water for 
too long makes them 
harder to peel. 

D With the paring knife, lightly 
score an X into the flower end 
of the fruit. For tomatoes, 
remove the core as well. 

Drop the fruit into the boiling 
water for 15 to 20 seconds. 

Use the slotted spoon to 
briefly dip the fruit in the ice 
water (shocking them this way 
stops the cooking). 

□ Starting at the X, use the 
paring knife to help you peel off 
the skin. It should come off eas- 
ily; if not, repeat the boiling and 
shocking steps. 




food safety 

I 



How long will those leftovers last? 



Leftovers-I bet you have some 
in your refrigerator right now. 
They're great to have around for 
a quick meal, but it's also easy 
to get tired of them and leave 
them in the fridge for too long. 
Foods don't necessarily have to 
look or smell bad in order to be 
unsafe to eat. The general rule 
for most leftovers, especially 



those that contain meat, fish, 
poultry, or eggs, is four days, 
and that's only if you handle 
them properly. 

Most bacteria grow best in 
a temperature range of 40° to 
1 40°F— the danger zone— so 
the first thing you should do is 
make sure your leftovers cool 
quickly out of the danger zone. 



Put them in wide, shallow con- 
tainers to increase surface area 
and refrigerate them partially 
covered until they're chilled, 
then cover them well. Any 
perishable food that remains in 
the danger zone for more than 
2 hours (1 hour if the air tem- 
perature is above 90°F) should 
be thrown out. Use a refrigera- 



tor thermometer to be sure your 
refrigerator maintains a temper- 
ature below 40°F. And if you 
don't think you'll eat the left- 
overs within a few days, wrap 
them well and freeze them at 
0°F or below. Frozen leftovers 
will remain safe to eat for a long 
time, but quality will begin to 
suffer within a few months. 
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From top: Baked sandwich bread with 
cinnamon sugar; sauteed pita with chi- 
potle chite powder; savtamti ciabatta; 
baked English muffin wtth rpsemary. 



get creative with 

homemade croutons 



Homemade croutons have much better 
flavor and texture than the dry, rock- 
hard varieties you buy at the supermarket, 
and they're so easy to make. You can be 
creative with the type of bread you use, 



the cooking method, and the seasonings. 
And since homemade croutons freeze 
well, you can keep a few different varieties 
on hand for salads, soups, or any other 
dish that needs a little textural contrast. 



Choose your method: 

Depending on the texture you like, you can saute 
or bake your croutons. Sauteed croutons have 
a pleasing crisp-chewy texture and will be irregu- 
larly browned. Baked croutons are crunchier all 
the way through and more uniformly golden. 



Sauteed Croutons 

Yields 2 to 3 cups. 

Try this method on irregularly sized 
pieces from a rustic, airy loaf like cia- 
batta, or little squares of pita bread. 

2 tablespoons unsalted butter 
1 tablespoon extra-virgin olive oil 
1 large clove garlic, crushed and 
peeled 

4 ounces (2 to 3 cups) bread cubes; 

see "Choose your bread" at right 
Vi teaspoon kosher salt 

In a 1 0-inch or larger skillet, heat the 
butter and oil over medium-low heat. 
When the butter is melted, add the gar- 
lic clove, mashing it and breaking it up 
slightly with a wooden spoon, and raise 
the heat to medium. Cook until the gar- 
lic just begins to turn brown, 1 to 2 min- 
utes. Discard the garlic and add the 
bread cubes and salt. Toss to combine 
and cook, stirring frequently, until the 
bread is crisp and well browned on all 
sides, 4 to 6 minutes. Transfer to a plate 
lined with paper towels to let cool. 



\ muffin wtth rose 




Baked Croutons 

Yields 2 to 3 cups. 

Baguettes, white sandwich bread, and 
English muffins make great baked 
croutons. 

3 tablespoons unsalted butter or 
extra-virgin olive oil 

1 large clove garlic, crushed and 
peeled 

4 ounces (2 to 3 cups) bread cubes; 
see "Choose your bread" at right 

Vi teaspoon kosher salt 

Heat the oven to 350°F. In a small 
skillet, melt the butter or heat the oil 
over medium-low heat. Add the garlic 
clove, mashing and breaking it up 
slightly with a wooden spoon, and raise 
the heat to medium. Cook until the gar- 
lic just begins to brown, 1 to 2 minutes. 
Remove the skillet from the heat and 
discard the garlic clove. Put the bread 
cubes in a mixing bowl, drizzle the 
melted butter or oil all over, sprinkle on 
the salt, and toss to distribute evenly. 
Spread the cubes in a single layer on 
a rimmed baking sheet and bake until 
golden all the way around, turning once 
or twice with a spatula, 1 5 to 20 min- 
utes. Let cool. 




at the market 



Choose your bread: 

The fun thing about making your 
own croutons is that you can 
choose what kind of bread to use: 
day-old baguettes, rustic airy 
loaves like ciabatta, English 
muffins, sandwich bread, rose- 
mary bread, even pita all make 
interesting croutons. There's no 
need to remove the crust. You also 
get to choose the size you want 
the croutons to be; I like to cut 
sandwich bread and pitas into 
very small croutons (about 1 /4-inch 
dice) and artisan loaves into larger 
pieces (VHnch dice). For a rustic 
look, simply rip the bread into 
pieces. Four ounces of any type 
of bread will yield between 2 and 
3 cups of cubes. 



storage 



Store croutons in 
zip-top bags or 
in airtight food- 
storage containers 
at room tempera- 
ture for up to three 

days or in the 
freezer for several 
weeks. They also 
keep in the fridge 
for several days 
with only a small 
loss of crunchiness. 



Customize your croutons 



Try one of these additions to 
give your croutons extra flavor; 



2 tablespoons cinnamon 
sugar right after cooking). 

%• Finely grated hard cheeses, 
such as Gran a Pa da no or 
Parmtgiano Reggiano 
(toss the croutons with 
about 3 tablespoons right 
after cooking). 

# Basil pesto, tapenade, or 
pureed sun dried tomatoes 
(mix a dollop into the butter 
before adding the bread). 

* Extra smashed garlic for 
more garlic flavor (but don't 
use minced garlic, which 
tends to burn during 
sauteing or baking). 



-Susie Middleton, editor 



Pluots 

a colorful cross of 
plum & apricot 

A new kind of fruit has been appearing in 
markets. The pluot, a cross of plum and apri- 
cot, comes in several varieties, like Flavor 
King, Emerald Beaut, Flavor Rich, and 
Dapple Dandy (or Dinosaur Egg) 
They look like large speckled 
plums with unusual 
colors. Depending 
on the variety, the 
skin can be 
purplish 




black, 
reddish- 
pink, or gold, 
and the flesh can 
range from red to yellow. 
Pluots usually taste more like a 
plum with a hint of apricot, but each variety 
exhibits a different combination of these 
flavors. Pluots are ripe when they're fragrant 
and yield to gentle pressure. They bruise 
easily and should be handled with care. 
Eat them alone or in a fresh fruit salad like 
the one on p. 55. 

gluten 

C — J (pronounced G LOO- tin) is a protein 
that forms when wheat flour mixes with water. 
Gluten (along with starch granules and, in some 
cases, egg proteins) is the structural framework 
of most baked goods, especially breads and 
many pastries. When wheat flour and water are 
mixed in doughs or batters, gluten strands form 
and intertwine, weaving themselves into strong, 
stretchy sheets. This is what baker Rose Levy 
Beranbaum means when she talks about gluten 
development in "Lattice-Top Fruit Pies," on p. 66. 
Too little gluten makes pie pastry crumble; too 
much makes it tough. 

—Kimberly Y. Masibay, associate editor 



<* Fresh herbs, such as thyme 
leaves or chopped sage or 
rosemary (stir 1 to 2 sprigs' 
worth into the butter just 
before adding the bread). 



* Dried spices, such as pure 
chile powder, curry powder, 
crushed fennel, or a spice 
blend (stir Vi to 1 teaspoon 
into the butter just before 
adding the bread). 



♦ Cinnamon sugar for sweet 
croutons to use in puddings 
and custards (omit the garlic 
and toss the croutons in 1 to 
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at the market 
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If you grow garlic, or 
you're browsing the 
farmers' market 
this June, you 
might see a 
curious by- 
product of garlic. 
It's a thick stalk — 
called a scape — that forms 
above the leaves. Many grow- 
ers believe that removing the 
scape results in bigger heads 
of garlic. But another reason 
people remove scapes is that 
they make good eating. 

Garlic scapes are a little 
fibrous on the outside, but 
the interior is crunchy-tender, 
with a delicate garlic flavor. 
Cut them up (straight across, 




Funny-looking but 
tasty garlic scapes 



not diagonally, to avoid sharp 
points) and saute, roast, or 
stew. Puree cooked scapes 
and stir into risotto, rice, or 
beans. Add raw to stir-fries, 
potato or pasta salads, ome- 
lets, or frittatas. Or puree 
raw scapes in olive oil and use 
like pesto as a pasta sauce or 
as a condiment for grilled 
chicken and meats. 

— Ruth Lively, contributor 



What we mean by: 

dredge 



The verb dredge means to coat a food lightly, usually 
in flour. Certain foods, like boneless chicken, fish 
fillets, and pork and veal cutlets, benefit from a light 
coating of flour before they're sauteed. The flour cre- 
ates a slim barrier between the food and the pan so 
the surface of the food is less likely to stick, will color 
more evenly, and will cook up crisp but not tough. 
To dredge food in flour, spread some flour in a 
shallow dish that's wide 
enough for the item that 
you want to coat — a cutlet, 
for example. First pat the 
cutlet mostly dry with paper 
towels and then season it 
with salt and pepper. (It's 
best to season the food, rather than the flour, be- 
cause you'll have better control over the amount of 
seasoning that actually ends up on the food). Next, 
dip the cutlet in the flour and turn it over to coat. 
Take the cutlet out of the flour and shake it lightly 
over the dish to remove excess flour. The cutlet 
should be lightly but completely coated. 

Remember to dredge foods just before cooking 
so the coating doesn't get soggy, and discard any left- 
over flour. 



How to butterfly 
a chicken breast 

When a piece of boneless meat or poultry is of 
uneven thickness, like a chicken breast or a leg 
of lamb, it won't cook evenly. Thinner parts get 
overcooked by the time the thicker parts are 
done. But you can even things out by butterfly- 
ing the food. To butterfly something means to 
cut it horizontally almost but not entirely in 
half, and then to open it like a book. The bene- 
fits of this cut are twofold: the meat or poultry 
will cook more evenly and more quickly. 




steal 



Start on the thicker side of the piece of meat and 
hold a sharp knife parallel to the cutting surface. 
Slice the meat almost completely in half, stop- 
ping about 1 A inch from the other side. 



d2 



ste 



Open the meat like a book and pat the new 
surface to make the cutlet evenly thick. 
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www.solairegrills.com 
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Staub USA, Inc. 


67 


www.staubusa.com 
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Stonewall Kitchen 


94 


www.stonewallkitchen.com 
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Subli 


-Style 


41 


www.sublistyle.com 
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Suga 


rcraft Inc. 


8 


www.sugarcraft.com 
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Sullivan University 


10 


www.sullivan.edu 
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Sunburst Trout Company 
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www.sunbursttrout.com 
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Sur La Table 
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Texas Irons 
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www.texasirons.com 


p. 37 
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Tienda.com 
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Trenton Bridge Lobster Pound 
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Trenton Bridge Lobster Pound 
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Trois Petits Cochons, Inc. 
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Upton Tea Imports 
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Vac Master 
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Vermont Islands 
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WMF of America 
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p. 13 



June/July 2004 79 



0) 

■= black beans 



1 



tasting panel 

I 



Simmering a pot of black beans isn't difficult, but 
it does take a while, so when you're short on time, 
the canned variety comes in handy. A few turns 
of the can opener, a good rinse, and you're well on 
your way to a hearty soup, salad, or salsa. To find out 
which brands are best to use, we invited eleven Fine 
Cooking staffers to a blind tasting of six widely avail- 
able brands. We tasted thoroughly rinsed beans, 
plain, at room temperature. In general, differences 
among brands were subtle but noteworthy. Read on 
for a rundown of the results. — K.Y.M. 




Top 
Pick 



BUSH'S BEST 

$0.69 (15 ounces) 

These purplish-brown 
beans are uniform in 
size, quite firm, and, for 
the most part, unbroken. 
Their good flavor— 
"salt, earthiness, and 
an almost meaty com- 
plexity"— made them 
our winner. Tasty and 
good-looking enough 
to use in any recipe. 



R UnnerS _ Up Listed in order of preference; prices may vary. 




GOYA 



$0.99 (15 ounces) 

With their purplish black 
color, intact skins, and 
uniform shape, these 
beauties are definitely the 
ones to choose when 
appearance matters— in 
whole-bean salads, for 
example. And their appeal 
goes beyond looks. 
Some tasters compared 
their toothsome texture to 
home-cooked beans, but 
a few thought they had a 
slightly "canned" flavor. 




Black 
Beans 




^ LA PREFERIDA 

$0.83 (15 ounces) 

More red than purple, 
these beans had hardly any 
split skins. But their creamy 
texture and delicate flavor 
(salted just enough to coax 
out the beans' earthiness) 
failed to impress. As one 
taster put it: "Not much to 
like. Not much to dislike 
either." A good bet for spicy 
soups or quesadillas 
where their neutral flavor 
will be bolstered by other 
ingredients. 




BUCK BEAN* 




KUNER'S 



$0.65 (15 ounces) 

Their red color makes 
them look like puny kidney 
beans, with lots of mealy 
flesh busting out of the 
beans' tough skins. Flaws 
certainly, but not fatal 
ones when you factor in 
their "very decent beany 
flavor." They'd be tasty in 
a burrito. 




i PROGRESSO 



$0.69 (15 ounces) 

Washed out and split 
open, these beans look 
like they spent too much 
time in a pressure cooker. 
Not surprisingly, their 
texture is on the mushy 
side. Although their 
"neutral flavor doesn't 
scream black bean," it has 
an appealing earthiness 
that would be good in a 
bean dip. 




QEDEN ORGANIC 

$1.69 (15 ounces) 
No salt added 

They're not kidding when 
they say these beans 
have "no salt added." 
Salt is so conspicuously 
absent that in the mouth 
these beans almost 
create a flavor void. That, 
and the beans' soft, dry 
texture made them our 
least favorite. 
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Fine Cooking 



Get Cookbooks ! 



EWORLD'! 



.ECTI 



Up to 75% off at Jessica's Biscuit7ecookbooks.com 1 



Jessica's Biscuit® Exclusive: 
40% Off These Brand-New Cookbooks! 




Baking Illustrated: A Best 
Recipe Classic 

by the Cook's Illustrated Editors 
The ultimate kitchen companion for 
the home baker packed with 375 
recipes and 400 illustrations. 

Hardcover— ltem# 05501 
List: $34.95 
Your Price $20,97 

Biscuit Bliss 

by James Villa 

101 foolproof recipes for fresh and 
fluffy biscuits in just minutes, 



(Provence 

COOKBOOK 



•ATRJC! A WELLS 



Provence Cookbook 

by Patricia Wells 
200 recipes that evoke the 
atmosphere, tastes, and sights 
of this lush, bountiful area. 

Hardcover— ltem# 05597 
List: $32.50 
Your Price $19.50 



Hardcover 
ltem# 05304 
List: $29.95 
Your Price: $17.97 



Paperback 
ltem# 05305 
List: $14.95 
Your Price: $8.97 




Paul Kirk's Championship 
Barbecue 

by Paul Kirk 

BBQyour way to greatness with 
575 lip-smackin' recipes. 



Hardcover 
ltem# 05459 
List: $32.95 
Your Price $19.77 



Paperback 
ltem# 05460 
List: $18.95 
YourPrice $11.37 



Fresh from the Vegetarian 
Slow Cooker 

by Robin Robertson 

200 recipes for healthy and hearty 

one-pot meals. 




Crazy for Crab 

by Fred Thompson 
Everything you need to know to 
enjoy fabulous crab at home any 
time of the year. 



Hardcover 
ltem# 05310 
List: $32.95 
Your Price $19.77 



Paperback 
ltem# 05311 
List: $19.95 
Your Price $11 .97 




Hardcover 
ltem# 05306 
List: $29.95 
Your Price: $17.97 



Paperback 
ltem# 05307 
List: $14.95 
Your Price: $8.97 



SOUTH 
lOII 

. wi-;r 

Cookbook 



John Ash Cooking 
One-on-One 

by John Ash 

22 lessons— each one on a specific 
technique, under-used or unusual 
ingredient. 

Hardcover— ltem# 04987 
List: $37.50 
Your Price $22.50 

South Beach Diet 
Cookbook 

by Arthur Agatston, M.D. 
More than 200 delicious recipes 
that fit the nation's top diet. 
Hardcover— ltem# 04906 
List: $27.95 
Your Price $16.77 





















— ■ 









Chicken on the Grill 

by Cheryl and Bill Jamison 
100 surefire ways to grill 
perfect chicken every time. 
Hardcover— ltem# 05598 
List: $24.95 
Your Price $14.97 



Gale Gand's 
Short & Sweet 

by Gale Gand & Julia Moskin 
Quick desserts with eight 
ingredients or less. A truly 
indispensable dessert book. 

Hardcover— ltem# 04984 

List: $27.50 

Your Price: $16.50 

Chocolate American Style 

By Lora Brody 

No-fail recipes to keep chocoholics 
satisfied from morning to night. 
Hardcover— ltem# 05013 
List: $35.00 
Your Price $21.00 



Weir Cooking in the City 

by Joanne Weir 

More than 125 recipes and inspiring 
ideas for relaxed entertaining. 

Hardcover— ltem# 05354 
List: $35.00 
Your Price $21.00 



'Jessica's Biscuit is my choice for 
buying all my cookbooks for several 
reasons - extraordinary^ variety, great 
prices, and speedy delivery. What 
more could anyone want!" 

Charlie Trotter 



call for 

FREE 

catalog 



_ Jessica;: 
Biscuit 

@C OOKBOOKS.COM 

Jessica's Biscuit* P.O. Box 30 1, Newton, MA 02460 




ailable at www.ecookboo 



Order 24 Hours a Day at (800) 878-4264 
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FROM THE 
BACK COVER 

Weston Farms sells 

,vjue cherries 
and antique 
apples. For infor- 
mation on Weston 
Farms, call 262- 
679-2862, or visit 
www.applejournal 
.com/weston 



Saucy Shrimp, 22 

Find Malaysian- and 
Singaporean-style blachen 
shrimp paste at 
Chefshop.com (877 
337-2491), which 
sells 1 0-ounce 
blocks for $2.99. 
Kalustyans.com 
(800-352-3451), 
sells a 4-ounce package 
of candlenuts for $4.99. Candle- 
nuts must be eaten cooked, as 
they are mildly toxic when raw. 

For fresh galangal (3.5 ounces 
for $3.89) and lemongrass 
(8 ounces for $2.99), go to 
TempleofThai.com. 




f. 



Flank Steak, P .58 

Chipotles canned in adobo for the 
chipotle-lime butter are available 
in many grocery stores, but you 
can also buy them online at 
Ethnicgrocer.com (from $1 .74). 
For sources for Aleppo pepper, 
see the box at right. 

Pasta Salad,/ 72 

To cool cooked pasta and vege- 
tables quickly, Peter Berley sug- 
gests spreading them out on a 
rimmed baking sheet. If you don't 
have one, look to The Baker's 
Catalogue (800-827-6836; 
www.kingarthurflour.com), where 
a half sheet pan sells for $1 7.95. 




Fast, Flavorful Fish, P . eo 

For turning and lifting flaky, delicate 
fish like tilapia, flounder, sole, and 
red snapper, Rick Rodgers recom- 
mends a flexible metal fish spatula 
with a curved lip. Wusthof-Trident's 
slotted turner ($29.99) is a good 
one to try. To order, visit 
Professional Cutlery Direct 
(www.cutlery.com; 800-859- 
6994). 



Lattice Topped Pies, P . 67 

A fluted pastry wheel is a useful 
tool for giving a pretty zigzag edge 
to lattice-work dough strips. A 
Cook's Wares (800-91 5-9788; 
www.cookswares.com) carries 
several brands, starting at $2.90. 

Roul'Pat silicone mats for 
rolling out dough are $39.95 
at KitchenKrafts.com (800-776- 
0575). To protect your crust 
from too much browning, get 
a pie shield ($4.99) from 
KitchenEtc.com (800-232-4070). 
Forturbinado sugar, check out 
Bulkfoods.com where 5-pound 
packages are $7.22. 



In Season, P ,52 

Good sources for garlic to plant 
include Filaree Farm (509-422- 
6940; www.filareefarm.com) 
Garlicsmiths (509-738-4470; 
www.garlicsmiths.com) and Irish 
Eyes-Garden City Seeds (509- 
964-7000; www.irish-eyes.com). 
Good varieties sell out fast, so 
order early. 

From Our Test Kitchen, P . 74 

For pitting cherries, try the Leifheit 
cherry stoner, $39.99, at Chef's 
Catalog (www.chefscatalog.com; 
800-884-2433). 



Aleppo Pepper & 
Szeged Paprika 

Steve Johnson likes Aleppo 
pepper in his Middle Eastern 
spice rub (p. 46), and we 
wholeheartedly agree. This 
dark red flaky ground pepper 
from Northern Syria has 
deep, fruity flavors that aren't 
overwhelmed by its heat 
Aleppo pepper Is often sold 
in specialty stores and in 
Middle Eastern groceries, but 
you can also order it by mail. 
Try Kalustyans.com (800- 
352-3451 ) and Ethnicgrocer 
com. Or use a Hungarian hot 
paprika like Szeged brand, 
which is sold tn most super- 
markets. Note that paprika is 
more finely ground than 
Aleppo, so you'll need less. 
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Liatcheid 



ONLINE!*- 



World's Largest Cooking 
and Dining Superstore 



To Get 10% OFF 

your first purchase, go to 
Kitchenetc.com/fcmag 



Knife Merchant 



BEST KITCHEN 

TOOLS 
BEST PRICES 

FREE CATALOG 

1-800 

71 4-8226 www.knjfemerchant.com 




A GourmtM's pjntry 




Madeira Harvest 
From Freezer to Oven to Table 

We carry the complete line 
in nil five colors. Visit us on 

the web or in our shop. 
See whv Gourmet Magazine 

called us "A Stylish 

Culinary Shop" 



905 River Road - Erwinna, Pa. i 8920 
U800-556-4760 
www. agounnetspantry.com 



Earn $500, $1000 
$5000 or MORE 

when you publish 
your own cookbook. 

Call today for your 
FREE Cookbook Kit! 




! 



Li 



Affordable Commercial Vacuum Packaging 
Only $539 

> Extend Shelf Life >*Biiy Food at Volume Prices 

> Prevent Freezer Bum ^4 mil Heavy Duty Freezer Bags 

> Lower Food Costs are Boilable and Miero\va\able 

\vw\v.ar\ vacmaster.com 
For a free catalog and suggested uses, 
call 1-800-821-7X49, ext. 14 
Fax 8 1 6- 76 1 -0055 m ^ m> Z 55539 + 8/1 1 



tt3 



i j?otsdecremexom 



Virtual Museum 
Recipes 

Vintage aod New Pots de Creme Sets 



Hum Mtffltn hi ftifetk < s«ne Cup* - 1 <nuMi*l trmi hurii tu lirwi irouk tug 



4 



Calfc*«ff9 



Elk Meaty 

| red meat that's 

healthy to eat! 



For V*m matt atXMt Jwnion'l 
f*fm r^ted Hit nwir #[ www |ami*anf*rmv<om 





• Tjvf&uiwiial 
tApram- 



Ph. 386.672.7225 




Fine Foo4 from Spain at 
VWSW.TIENDA.COM 

PaelU Sets, Jamon, Cheeses, 
Cookbooks an4 More. 

Free Catalog - 888 472 1022 



JUPTON 



Purveyor of the World's Finest Teas 

1-800-234-8327 JSraKSRlSSKr 

WW W ug ton ten , com ga rden - fresh.. loose I ca 
231 South St. * Hopkinton. MA Ql 748 



Italian, Thai, 
French, 
career training, 
bread baking, 
hors d'oeuvres, 
wine, restaurant 
management 
one week courses, 
spices, cheese, 
tapas and more! 


f 

The Institute 

of Culinary Education 


50 WEST 23RD STREET 
NEW YORK, NY 10010 

212.847.0700 
iceculinary.com 



The Clever Cook 

A kitchenware store for the home chef 



ROSLE 



We've got the know-how 
The pleasure's all yours 

www.clevercook.com 



Japanese Chef's Knives 
Direct from Japan at Sharp Price 



T'vii yah nif %wi>nl mnkiriK hMnr> ami U.hIiIumi 
tv< ,.11- r Hi- ftrirsl I t .lii< I knuri dint I from ^-kl lapAh 
Mavarwo Mi 10 no Haiton. tojtrt). MAC. Kyocera, Kanefusa 



Shop online : w.Japant"*K'hefsKiillV.toiii 



Italy's Original 
Wood-Fired Oven 



Toll Free: 888 887-7206 www.mugnaini.com 





(805) 2 IB- 3 241 



BellaCopper 

The Solid Copper 
Heat Diff user / Simmer Plate 
Even Heating No Hot Spots 
Excellent as a defroster plate 

They Really Work! 

www . BellaCopper.com 



Lacanche 

a Serious French range for serious chcfc. 




Art C'ulinaire 

800-570-CHEF www.fretu hran^rs >. ■ .ni 



Salsa2U 

▼ ▼▼▼▼▼▼ • COM 



America's Gourmet Salsa Of-The-Month Club!' 

Call l-888-Salsa2U (725-7228) 



Save Online! www.salsa2u.com 
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5015 16 Avenue 
Brooklyn. NY 11204 
• (866)871-4022 



Upscale Kitchenware, 
Down-home Service! 

Cookware Bakeware Giftbaskets 
Kosher Gourmet Foods & Specialty Ingredients 



MCE 

Complete Online Ordering at www.sfherb.com 

San Francisco Herb Co. 

250 14th St., Son Francisco, CA 94103 • 800-227-4530 



£7* 

10% off your first order 



Cake decorating, 
cookie, candy, baking 
supplies worldwide. 
No paper catalog. Over 
16,000 items: Visit us at: 
www.sugarcraft.com 



Chefs make great travel companions! 




Expert-led 
Food & Wine Tours 

Napa/Sonoma 
New Zealand 
Italy 

France 

Spain 

Austria 



www.foodandwinetrails.com 



'^UlliJU*^ 11 Earn CCP educational credits CST #1005413-10 



If you love to cook, or have to cook 
we have what you need! 



A Cook's Wares 

www.cookswares.com 



Serving the cooks of America since 1981, 
800-915-9788 



f :ools that work with you and for yoiT^ 



www 



repurchase 888.632.7091 

enter code FCA04 EVERYTHING, 



KITCHENKNIVES. COM 



The Web's Largest Selection of Cutlery 

Over 60 Brands of Knives including: 
Henckels, Forschner, Wusthoff, 
Boker, & Kyocera 

800-338-6799 




Rainbow Trout 

Naturally delicious from the fresh, 
clear waters of Cold Mountain. 



Farm-Raised Fillets 
Smoked Caviar • Dip 
Rainbow Burgers 

SUNBURST 

TROUT CO., LLC 

www.sunbursttrout.com 1 -800-673-3051 • 828-648-3010 




, _ Visit us on the web at 

( \ www.easycookin.com 
■pKflp — _^ tor o world of 

EIaJLSMJ cooking accessories 

CooKin 



Toll Free (877) 3924656 



CalphalongB 

...featuring Calphalon Cookware 
and culinary specialty items from the 
world's leading manufacturers! 



■\vitehen 

~ mmW tools ^ SKILLS 

www.kitchentoolsandskills.com 
800.288.6617 




Specialty Coffee Roasters & Fine Teas 

for the discriminating palate 

Petaluma Coffee & Tea 

wholesale & retail sales: 
(800)929-JAVA Fax (800) 851-2844 
www.petalumacoffee.com 



whatfe Cooking at Sullivan? 
Vour New Career! 

www.sullivan.edu 
1.800.844.1354 



Sullivan Universit y 

National Center for Hospitality Studies 



3101 Bardstown Road • Louisville, KY 40205 




www.bairygoridori.com 



Fine Utensils For Fine Cooking 



m 




China, Crystal, 
Silver & Collectibles 

CM & New • Buy & Sell 
10 Million Pieces 
183,000 Patterns 

Call for FREE lists 
of each of your patterns. 

1-800-REPIACE 

<iirtfuhttm \c 2^*ii 

ivivtv. rvphwemenls. cam' 



REPLACEMENTS, LTD. 



Go online for product 
information 



Find our advertisers' web sites 

quickly and easily on 
our online Advertiser Index at 

www.finecooking.com 

/^^fine 1 . 

Uooking. 



TO FIND OUT MORE 

about the products you see 
advertised in Fine Cooking, 
visit the Advertiser's websites 
listed in the index on page 79. 

Uooking 



| Lamson Sharp Forged Knives at 



www.TheBestThings.com 



We stock a full line of Lamson Sharp, 
American Made Knives since 1837 

800-884-1373 

Your Source for Fine Cutlery 



■ 
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SPICES • TEAS • COFFEES 
SPECIALTY ITEMS 



RAFAL 
SPICE 

COMPANY 



FREE 98 PAGE 

CATALOG 
1 800 228-4276 

(313) 259-6373 



2521 RUSSELL ST., DETROIT, Ml 48207 

www.rafalspicecompany.com 



"Savor the Difference" 

Master quality Japanese kitchen knives used by highly 
respected craftsmen and chefs around the world 



The Japan Woodworker 

(800) 537-7820 
www.cutlery.JapanWoodworker.com 



You <lmu si nk- ioi < million J »>< k i , 
^j^'llfi ff/^ u | n Sl -uIil- lut ordijtary ten ? 




Notting Hall 

\\-\nv.nottinghall.coni 7~U Pfaoe. far 7la 

781.340.3388 . toll free 866.361.TEAS 



KitchenEmpor ium . com 

"An Online Emporium 
of Kitchen Items" 

888-858-7920 



French Butter Dish 

( Vnhirk'% old design keeps 

#1pii<tcrlK*.sh nitliout 
rvfrii£ei*atioii 
High quaiih 
/Vk htfl.thitmit Stone™ arc 
Order at 

~^hTC™ .IW*iic»IiImi| U'ihHvImhhh 



Reach your best potential 
customers in Vine Cookings 
Cook's Market. 

For details, call: 
1-800-926-8776, ext. 3531. 

CJooking 

FOR PEOPLE WHO LOVE TO COOK 



morriscookbooks.com 

Publish Your 
Cookbook 

Raise $500 to $50,000 




• Ideal for organizations, 
churches & schools 

• No money down; 
90 days to pay 



• Many options to 
customize 

• No-Risk Guarantee 



CALL for a FREE Cookbook Kit 

800-445-662 I ,ext. 9706 



/HMORRIS PRESSf 

iLookbookSi 




Business Training to start: 

• Personal Chef Services 

• Catering Businesses 

• Entertainment Cooking 



Novice or pro, we can supply 
the information you need! 

& 1-800-747-2433 



www.culinarybusiness.com 



AGA Cookers 

All cast iron contmction for better 
tasting food. Two sizes. Ten porcelain 
enamel colors. Three types of fuel. 



Classic Cookers 

90-6110 Lower Barnett Hill 

Middlesex, VT 05602 • 802-223-3620 




LJ - 



□PC 



*8JT Cooking nith Chef John Wilson^^ 
Spain, France, and Italy 

Cooking classes, excursions, accomodations & meals. 
New Weekend Gourmet Getaways in Atlanta & Asheville. 
Call for a free brochure/visit our website. 
1 -888-636-2073 *www.culinaryvacationsinc.com 




Training, Supporting & Representing 
Successful Personal Chefs Since 1995. 

personalchef.com 

The Information Portal to the 
Personal Chef Industry. 

800-644-8389 



I.BULKFOODS.1 

Spices • Nuts 

Dried Fruits & Ingredients 




MWmT^B0w/C0M1|MM3JLC0W1 
866-My B0H>(-7 



Featuring 
fce^Mtifwf products 

b$ WlLTONARMETALE 



THE FRESHEST SPICES AT THE BEST PRICES 

They are so fresh, it is as if you grew them yourself 

3CS<P Spice* — 

PO Box 892, St Johns, AZ 85936 



www.KSPSPICES.com 



Price List and Samples 
Send a#10SASE 
(888) 249-4177 

kspspices® wmonline.com 



BEYOND 


For the Finest in 


POTS 


Culinary Supplies 


■ AND ■ 


tel. 209-952-1966 


PANS 

KHHMHHf 


beyondpotsandpans.com 



Learn cooking and catering 

Home study. Learn successful catering and gourmet | 
cooking techniques f orweddings. banquets, parties. 

Free career literature: call 800-362-7070 I 



= 1 
I 



School of Gourmet Cooking/Catering, Dept. CGGP104 
PCDI, 430 Tech. Pky.. Norcross, GA 30092 • www.pcdi.edu^J 




□ 



□ 



E=* O U 1ST 1Z> 

Fresh lobster and native shellfish 
shipped directly to your kitchen 
from the Coast of Maine. 

www.tr entonbr idgelobster. com 
207-667-2977 
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nutritioninformation 



Recipe Page 


Calories 


Protein 


Carb 




Fats 


(9) 




Choi 


Sodium Fiber 


Notes 


(analysis per serving) 


total 


from fat 


(g) (g) 


total 


sat mono 


poly 


(mg) 


(mg) 


(g) 




Flank Steak 42 


























Mediterranean-Style Flank Steak 


240 


140 


23 


1 


15 


5 


g 


\ 


55 


1230 


D 


based on 6 servings 


Chunky Tomato-Basil Vinaigrette 


100 


100 





2 


11 


\ 


8 


1 


D 


110 





per 2 tablespoons 


Latin-Style Flank Steak 


220 


110 


23 


3 


12 


5 


5 


1 


55 


470 


2 


based on 6 servings 


Chipotle Butter 


110 


100 





1 


12 


7 


4 


I 


30 


150 





per tablespoon 


Middle Eastern-Style Flank Steak 


210 


110 


23 


2 


12 


5 


5 


1 


55 


460 


2 


based on 6 servings 


Eggplant Compote 


160 


130 


1 


7 


14 


2 


11 


1 





150 


3 


per Vi cup 


Zucchini 48 


























Sauteed Zucchini with Basil & Sun-Dried Tomatoes 


120 


100 


1 


4 


11 


2 


s 


1 


D 


590 


1 


based on 4 servings 


Grilled Zucchini with Lemon-Balsamic Vinaigrette 


110 


90 


4 


4 


10 


2 


1 


l 


5 


530 


1 


based on 4 servings 


Spiced Couscous with Grilled Zucchini 


380 


130 


9 


52 


15 


2 


11 


2 





740 


5 


based on 4 servings 


Spicy Hoisin-Glazed Zucchini 


90 


70 


2 


5 


8 


1 


3 


3 





670 


1 


based on 4 servings 


Tex-Mex Sauteed Zucchini & Potatoes 


220 


130 


3 


20 


14 


2 


11 


1 





740 


3 


based on 4 servings 


Fruit Salads 52 


























Mixed Berries with Vanilla Bean Syrup 


110 


5 


1 


28 


0.5 

















7 


based on 6 servings 


Peaches & Nectarines with Rosemary & Honey Sauce 


150 


5 


1 


38 


0.5 


Q 














3 


based on 6 servings 


Apricots with Moscato & Thyme Syrup 


290 


5 


3 


50 


0.5 


o 











10 


5 


based on 6 servings 


Melons with Ginger Syrup 


110 


5 


2 


27 


0.5 














20 


2 


based on 6 servings 


Pasta Salads 56 


























Pasta Salad with Arugula & Corn 


270 


120 


1 


28 


14 


5 


7 


2 


20 


460 


2 


based on 10 servings 


Sun-Dried Tomato Vinaigrette 


80 


70 





2 


6 


1 


6 


1 





240 





based on 10 servings 


Pasta Salad with Tomatoes, Beans & Asparagus 


230 


120 


7 


22 


13 


3 


3 


1 


5 


280 


2 


based on 10 servings 


Pesto Vinaigrette 


130 


120 


3 


1 


13 


2 




1 


5 


270 





based on 10 servings 


Pasta Salad with Snowpeas, Carrots, Beans & Goat Cheese 


250 


130 


7 


25 


14 


3 


9 


1 


5 


240 


3 


based on 10 servings 


Lemon-Herb Vinaigrette 


110 


100 





3 


11 


2 


9 


1 





190 





based on 10 servings 


Fast, Flavorful Fish 62 


























Sauteed Snapper with Broken Black-Olive Vinaigrette 


450 


260 


35 


10 


29 


4 


21 


3 


60 


760 


1 


based on 4 servings 


Baked Tilapia with Tarragon-Scallion Stuffing 


360 


180 


30 


9 


20 


11 


6 


2 


165 


360 





based on 4 servings 


Broiled Flounder with Parmesan Caesar Glaze 


260 


130 


29 


1 


15 


7 


5 


3 


85 


930 





based on 6 servings 


Lattice-Top Pies 66 


























Cherry Lattice Pie 


490 


230 


5 


62 


26 


16 


a 


1 


70 


180 


2 


based on 8 servings 


Rhubarb Lattice Pie 


450 


230 


5 


52 


26 


16 


i 


1 


70 


180 


3 


based on 8 servings 


Blueberry Lattice Pie 


460 


230 


5 


56 


26 


16 


a 


t 


70 


180 


3 


based on 8 servings 


Peach Lattice Pie 


/ion 
4oU 


ion 


6 


60 


oc 
ZD 


16 


a 


1 


lu 


-ion 
loU 


I 


based on 8 servings 


Saucy Shrimp 72 


























Shrimp with Chile-Lemongrass Sauce 


340 


180 


20 


22 


21 


2 


9 


9 


170 


900 


2 


based on 4 servings 


From Our Test Kitchen 74 


























Sauteed Croutons 


80 


45 


1 


7 


5 


2 


? 


f 


10 


220 


D 


per Vi cup 


Baked Croutons 


80 


45 


1 


7 


5 


3 


1 


T 


10 


220 


D 


per V4 cup 


Quick & Delicious 86c 


























Grilled Chicken & Arugula Caesar Salad with Croutons 


610 


350 


47 


17 


38 


7 


25 


5 


120 


1400 


\ 


with 1 oz. baguette 


Grilled Butterflied Chicken with Cilantro-Lime Butter 


290 


190 


23 


1 


21 




10 


2 


95 


1220 





based on 2 servings 


Grilled Hoisin Chicken in Lettuce Cups 


590 


290 


50 


21 


33 


9 


15 


7 


150 


1980 


4 


based on 3 servings 


Fastest Barbecued Chicken 


370 


110 


29 


36 


12 


1 


5 


3 


100 


2980 


1 


based on 4 servings 


Quickest Slaw 


35 





1 


1 





D 











460 


3 


based on 4 servings 


Moist Mustard-Rosemary Chicken for a Crowd 


280 


110 


40 





12 


2 


4 


5 


115 


710 





based on 8 servings 


Seven-Layer Grilled Southwestern Chicken Salad 


420 


260 


31 


11 


29 


1 


16 


5 


70 


1070 


5 


based on 4 servings 


Grilled Chicken with Sun-Dried & Fresh Tomato Salsa 


460 


280 


36 


8 


31 


5 


22 


3 


95 


1650 


2 


based on 2 servings 



The nutritional analyses have been calculated by a registered dietitian at calculations. Optional ingredients and those listed without a specific quantity of salt and pepper aren't specified, the analysis is based 
The Food Consulting Company of Del Mar, California. When a recipe quantity are not included. When a range of ingredient amounts or on Va teaspoon salt and Ve teaspoon pepper per serving for entrees, and 
gives a choice of ingredients, the first choice is the one used in the servings is given, the smaller amount or portion is used. When the Va teaspoon sait and 1 As teaspoon pepper per serving for side dishes. 
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AUSTRALIAN LAMB 

easy as one, two, three 




ONE. PREHEAT 




TWO. COOK AUSTRALIAN 




THREE. BASTE WITH ROSEMARY 




YOUR BBQ OR 




LAMB LOIN CHOPS FOR 


© 


AND GARLIC AND COOK FOR 


SENSATIONAL! 


GRILL ON HIGH 




2 MINUTES. 




3 MINUTES MORE EACH SIDE 





Summer means outdoor living and with Australian Lamb on your BBQ, you can have a delicious, quick and easy meal. In one 
bite, you'll know why no other lamb compares in flavor. A pure, all-natural diet ensures the sweet and mild taste of Fresh 
Australian Premium Lamb. Visit our website to find more quick and easy lamb recipes. 




For this Grilled Lamb Loin Chop recipe and others, please visit 
www.australian-lamb.com/fc Also, check out the listing 
of retailers near you. 



Australian Lamb. 



READER SERVICE NO. 17 



Hi 



rk Gold 



family-grown 

Antique 
Cherries 



While most cheny growing in the United 
States is on a large, commercial scale, 
Ken Weston has established a niche for 
himself, farming both sweet and sour cher- 
ries by hand for over sixty years, and selling 
them at farmers' markets and the family 
farmstand. Montmorency, shiny as nail 
polish and fire-engine red, is the standard 
variety for pies and tarts, while Starkrimson 
and Stark Gold are old-time sweet varieties 
delicious f or eating out of hand. 

What Ken calls Rainbow is the most 
striking sweet cheny of all, as well as a 
novelty and a puzzle. The stripe down its 
middle can occur as a mutation on the odd 
branch of the occasional tree, but a whole 
treeful is a rarity. Tasting to check for 
ripeness, Ken says, "This may be one of the 
only Rainbow Cheny trees in Wisconsin." 
Sounds like a stretch, but the botanists 
I've consulted say he's probably right. 

— Amy Albert, senior editor ♦ 




Ken Weston picks cherries by 
hand, rather than with a 
mechanical tree-shaker. This 
lessens the chances of dam- 
aging the trees and the fruit. 
The lift, which Ken designed 
himself, is safer and more 
comfortable than a ladder. 
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by Susie Middleton 



Gril 
chic 



ed 
Ken 



in the summer can't be beat, and 
when you use a gas grill and 
boneless breasts or thighs, it's 
speedy as well as delicious. The 
directions in these recipes are 
for gas grilling, but you can 
certainly cook these dishes over 
charcoal, too. Simply build a 
medium-hot fire and follow 
our guidelines for doneness. 
A gas grill convects heat most 
efficiently with the lid down, 
but a charcoal grill doesn't need 
to be covered when cooking 
thin cuts directly over the coals. 
Either wayyou grill, here are 
some pointers to guarantee the 
tastiest chicken: 

Keep the grill hot. The 

best way to keep boneless 
chicken moist is to cook it over 
medium-high heat, so that it 
sears rather than bakes. 

Keep the grill grates 
clean and oiled. Before 

grilling, use a wire-bristled brush 
to scrape the grates well, and 
rub them with a clean rag 
dipped in a bit of vegetable oil. 

Keep the fat on the 

chicken. For truly flavorful 
grilled chicken, choose boneless 
thighs over breasts (if your 
family will let you) and don't 
trim off most of the fat; it lends 
a truly "chickeny" grilled flavor. 




Grilled Chicken Breasts with 
Sun-Dried & Fresh Tomato Salsa 



Serves two. 

8 oz. small red and yellow 
cherry tomatoes, halved 
or quartered, depending 
on size 

2 Tbs. chopped drained 
oil-packed sun-dried 
tomatoes 

2 tsp. drained capers 

(roughly chopped if large) 

Vi tsp. minced garlic 

1 Tbs. sherry vinegar 

2 tsp. lightly chopped fresh 

thyme leaves; plus sprigs 
for garnish, if you like 

3 Tbs. plus 2 tsp. extra-virgin 
olive oil 

Kosher salt and freshly 
ground black pepper 

2 large (6 to 8 oz.) skinless, 
boneless chicken breast 
halves, rinsed and patted 
dry, tenderloins removed, 
butterflied (see From Our 
Test Kitchen, p. 78) 

In a small bowl, combine the 
cherry tomatoes, sun-dried 
tomatoes, capers, garlic, 
sherry vinegar, 1 tsp. of the 
thyme, 3 Tbs. of the olive 
oil, Va tsp. salt and a few 
grinds of pepper. Set aside, 
stirring occasionally to let 
the flavors combine. 



Heat a gas grill to high. 
Put the chicken in a shallow 
nonreactive pan or plate. Rub 
the chicken all over with salt 
(about V2 tsp. for each piece 
of chicken), a few grinds of 
pepper, and the remaining 
1 tsp. thyme. Drizzle V2 tsp. 
olive oil over each side of 
each piece of chicken and 
rub all over. 

Lay the butterflied breasts 
on the hot grill grates and 
cook, covered, until the 
chicken has grill marks, 
1 1 /2 minutes. With tongs, 
rotate the breasts 90 de- 
grees (to get a Crosshatch of 
grill marks) and continue 
grilling until grill marks form, 
another IV2 minutes. Flip the 
breasts and cook the second 
side in the same way but for 
a little less time, grilling 
for 1 minute in one direction 
and 1 minute in another, until 
cooked through. 

Transfer the breasts 
immediately to two warm 
serving plates, stir the tomato 
mixture and spoon equal 
amounts (it will be a gener- 
ous portion) over each piece 
of chicken. Garnish with a 
sprig of thyme, if you like. 
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Grilled Butterflied Chicken Breasts 
with Cilantro-Lime Butter 



Serves two. 

2 Tbs. unsalted butter, 
softened 

1 Vi tsp. finely chopped fresh 

cilantro; plus 2 large 

sprigs for garnish 
Vi tsp. finely grated lime zest 
Va tsp. Green Tabasco or 

other jalapeno hot sauce 
Kosher salt 

2 large (8 oz.) skinless, 
boneless chicken breast 
halves, rinsed and patted 
dry, tenderloins removed, 
butterflied (see From Our 
Test Kitchen, p. 78) 

2 Tbs. fresh lime juice 

1 Tbs. extra-virgin olive oil 

In a small bowl, mash the 
butter, chopped cilantro, lime 
zest, Tabasco, and Va tsp. 
kosher salt with a wooden 
spoon or rubber spatula to 
form a smooth butter. Scrape 
onto a piece of plastic and roll 
and twist the plastic to shape 
the butter into a short log. Re- 
frigerate until firm enough to 
slice, 20 to 25 minutes. 

Meanwhile, put the butter- 
flied chicken in a shallow non- 
reactive pan or on a plate. 



Season with % tsp. salt and 
drizzle with the lime juice and 
olive oil. Let the chicken sit for 
1 5 minutes. 

Meanwhile, heat a gas grill 
to high. Lay the chicken 
breasts on the hot grill and 
cook, covered, until they have 
grill marks, 1 Vi minutes. With 
tongs, rotate the chicken 
90 degrees (to get a cross- 
hatch of grill marks), and con- 
tinue grilling until grill marks 
form, 1 Vi more minutes. Flip 
the breasts and cook the sec- 
ond side in the same way but 
for a little less time, grilling 
for 1 minute in one direction 
and 1 minute in another, until 
cooked through. Immediately 
transfer the chicken to two 
warm serving plates, thinly 
slice the chilled butter, and 
arrange the butter slices all 
over the top of the chicken. 
Garnish with the cilantro 
sprigs and serve immediately. 




Grilled Hoisin Chicken in 
Lettuce Cups 



Serves three as a main course; 
six to eight as a starter. 

Vz cup hoisin sauce 

4 tsp. rice vinegar 

1 Tbs. soy sauce 

4 skinless, boneless chicken 
thighs (about 1 1 / 2 lb.), 
untrimmed; rinsed and 
patted dry 

Kosher salt 

1 large head Boston lettuce, 

leaves separated, washed 

and dried 
1 cup loosely packed torn 

fresh basil (about 20 large 

leaves) 
1 cup loosely packed torn 

fresh mint (about 1 3 A oz. 

bunch) 
1 bunch scallions (whites 

and most of the greens), 

thinly sliced (about Vi cup) 
Vi cup coarsely chopped 

salted peanuts 
1 fresh jalapeno or other 

small hot chile, very thinly 

sliced crosswise (optional) 

Heat a gas grill to medium 
high. In a small bowl, whisk 
the hoisin sauce, rice vinegar, 
and soy sauce. In a larger 
bowl, season the chicken with 
1 tsp. salt and 2 Tbs. of the 
hoisin mixture. Arrange the 
lettuce leaves, basil, and mint 
separately on a platter and 
put the scallions, peanuts, 
and jalapeno slices (if using) 
in small serving bowls. 



Grill the chicken thighs, 
covered, until well browned 
and beginning to blacken 
around the edges, about 
5 minutes (rotate the chicken 
90 degrees halfway through 
cooking each side for the 
mosteven cooking). Flip and 
continue to grill until cooked 
through, about 5 minutes 
more per side. Let the 
chicken rest for 8 to 1 min- 
utes and then chop into Va- to 
1 /2-inch dice. Transfer the 
chopped chicken to a serving 
bowl, add the remaining 
hoisin mixture, and toss to 
coat thoroughly. Put the bowl 
on the table with a serving 
spoon, along with the platter 
of lettuce and herbs and the 
condiments. To eat, spoon 
the chicken onto the middle 
of a lettuce leaf, top with 
basil, mint, scallions, pea- 
nuts, and jalapeno (if using), 
and roll the edges of the let- 
tuce leaves up and around 
the filling and garnishes. 

Serving suggestion: 

For an interesting hors 
d'oeuvre, spoon the 
chicken into very small 
lettuce leaves, garnish, 
and set on a platter. 
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Photos: Scott Phillips 



Fastest Barbecued Chicken 



Moist Mustard-Rosemary Chicken 
for a Crowd 



Serves four. 

6 Tbs. dark brown sugar 

1 Tbs. chile powder 

2 tsp. dry mustard 
Kosher salt 

8 skinless, boneless chicken 
thighs, rinsed and patted 
dry 

% cup tomato ketchup 
Va cup low-salt soy sauce 
Va cup cider vinegar 
1 Tbs. Dijon mustard 
Vi tsp. Chipotle Tabasco or 

other chipotle hot sauce; 

more to taste 
Quickest Slaw (optional; see 

below right) 

Heat a gas grill to between 
medium and medium high. In 
a small bowl, combine 2 Tbs. 
of the brown sugar with the 
chile powder, dry mustard, 
and 1 Tbs. salt. Spread the 
chicken thighs on a large 
baking sheet and rub the 
spice mix all over them. 

In a small saucepan, whisk 
the remaining 4 Tbs. brown 
sugar with the ketchup, soy 
sauce, cider vinegar, and 
Dijon mustard; bring to a boil. 
Lower the heat to a simmer 
and cook, stirring frequently, 
for 2 minutes to dissolve the 
sugar and blend the flavors. 
Remove from the heat and 
let cool slightly. Taste and 
add a pinch of salt, if needed. 
Stir in the Chipotle Tabasco, 
adding more to taste. 



Spread the chicken thighs 
out on the grill, cover, and 
cook on the first side until they 
turn a deep reddish brown 
and begin to blacken in places 
(they'll also shrink and plump 
up), 4 to 5 minutes (rotate the 
thighs once 90 degrees on 
each side for the most even 
cooking). Flip the thighs and 
continue to cook on the sec- 
ond side until they're firm, 
deeply colored, and slightly 
blackened in places, 3 to 
4 minutes. Using a brush, dab 
a generous amount of sauce 
over the top of the chicken, 
cook for 1 minute, flip, slather 
the other side with sauce, 
cook for 1 minute, and remove 
from the heat. Arrange on a 
platter and serve with any 
remaining sauce and the slaw 
if you like. 

Quickest Slaw 

Toss Vi head green cabbage, 
cored and very thinly sliced 
(about 4 cups), with 3 Tbs. 
fresh lime juice, 1 tsp. granu- 
lated sugar, and % tsp. kosher 
salt. Let it sit for 20 to 30 min- 
utes, tossing occasionally. 

Note ! This is easy fare for 
informal outdoor gatherings. 
You can make the rub and the 
sauce up to a day in advance. 



Serves eight. 

3V2 to 4 lb. skinless, 

boneless chicken breasts 

or thighs (or a mix), rinsed 

and patted dry 
Kosher salt and fresh 

coarsely ground black 

pepper 
Vz cup Dijon mustard 
Vz cup mayonnaise 

(preferably Hellman's or 

Best Foods brand) 
Vi teaspoon chopped fresh 

rosemary 

Heat a gas grill to medium 
high. Remove the tenderloins 
from the chicken breasts for 
more even cooking; reserve 
for another use. Put the 
chicken in a large bowl and 
season with 1 V2 tsp. salt and 
lots of fresh coarsely ground 
pepper. Add the mustard, 
mayonnaise, and rosemary 
and mix thoroughly to com- 
bine and to coat the chicken 
well. Spread the chicken out 
on the grill, watching the heat 
carefully; there may be a few 
flare-ups. Cover the grill. Grill 
the chicken on one side until 
golden-brown grill marks 
form, 2 to 3 minutes. Rotate 



the chicken 90 degrees and 
grill for another 2 to 3 min- 
utes (to get a Crosshatch of 
golden grill marks); flip and 
repeat on the other side, 
grilling for another 4 to 5 min- 
utes (for a total cooking time 
of 8 to 10 minutes) until 
cooked through. The chicken 
should be firm and golden 
brown all over. Arrange on a 
platter to serve family style. 

VARIATIONS: You can add 

other chopped fresh herbs 
or spices or a little pesto or 
hot sauce to the mustard- 
mayonnaise mixture. 

Serving suggestion: 

This chicken is a great 
ingredient base for salads 
(scale the recipe up or 
down as needed) and is 
delicious cold. 



Grilled Chicken & Arugula Seven-Layer Grilled Southwestern 

Caesar Salad with Grilled Croutons Chicken Salad 



Serves four. 

4 oz. baby arugula (about 

5 cups loosely packed), 

washed and dried 
2 Tbs. plus 2 tsp. fresh lemon 

juice (from 1 large lemon) 
2 tsp. finely grated lemon 

zest 

4 oil-packed anchovy fillets 
2 large cloves garlic, crushed 

and peeled 
Va tsp. black peppercorns 
Vi cup extra-virgin olive oil 
2 Tbs. Dijon mustard 
Kosher salt 

Vi cup fresh, finely grated 
Parmigiano Reggiano 

IV2 lb. skinless, boneless 
chicken breast halves 
(about 3 large), rinsed and 
patted dry 

4 slices French baguette, cut 1 
inch thick on an extreme 
diagonal (6 to 8 inches 
long) 

Cherry tomatoes, halved or 
quartered (optional) 

Heat a gas grill to medium 
high. Put the arugula in a large 
bowl, cover with a damp 
paper towel, and refrigerate. 
In a blender, combine the 
lemon juice and zest, ancho- 
vies, garlic, and peppercorns 
with 6 Tbs. of the oil, 1 Tbs. of 
the mustard, and Vi tsp. salt. 
Blend thoroughly until most 
of the peppercorns are well 
broken up and the dressing is 
emulsified. Add 2 Tbs. of the 



grated Parmigiano and blend 
to incorporate. Leave the 
dressing in the blender. 

In a medium bowl, toss the 
chicken with the remaining 

1 Tbs. mustard and % tsp. 
salt. Brush the bread with the 
remaining 2 Tbs. oil and sea- 
son with salt. Grill the chicken, 
covered, until golden grill 
marks form, 5 to 6 minutes 
(for even cooking, rotate the 
chicken 90 degrees halfway 
through cooking each side). 
Flip the breasts and continue 
to cook, covered, until golden 
grill marks form and the 
chicken is cooked through, 

5 to 6 minutes. Let rest on a 
cutting board for 5 minutes. 
Grill the bread until dark 
around the edges and golden 
brown in the center, 1 to 

2 minutes per side. Slice the 
chicken thinly on an angle. 
Cut each bread slice into 

10 cubes. Pulse the dressing 
in the blender; add a little of 
it to the arugula, just to coat. 

Divide the arugula among 
four plates and sprinkle with 
a little Parmigiano. Toss the 
chicken with the remaining 
dressing and arrange over 
the arugula. Sprinkle with the 
remaining Parmigiano and 
arrange the croutons and 
tomatoes (if using) around 
the salad. 



Serves four. 

1 lb. chicken breast 
tenderloins, rinsed and 
patted dry 

1 Vi tsp. plus a pinch of hot 
chile powder 

Kosher salt 

1 tsp. plus 2V2 tablespoons 
extra-virgin olive oil 

3 cups (6 to 7 oz.) coarsely 
chopped crisp lettuce (like 
iceberg or romaine) 

Vz cup loosely packed fresh 

cilantro leaves 
1 ripe, medium avocado, 

pitted, peeled, and cut into 

V2-inch dice 

1 generous cup (6 to 7 oz.) 
grape tomatoes, quartered, 
or 1 small ripe tomato, 
cut into 1 /2-inch dice 

4 scallions (white and light 
green parts), thinly sliced 

2 oz. (about Vi cup) crumbled 
fresh goat cheese, chilled 

Vz cup toasted pine nuts or 

pepitas 
2 Tbs.fresh lime juice 

Heat a gas grill to medium 
high. Toss the tenderloins 
with 1 V2 tsp. chile powder, 
1 tsp. salt, and 1 tsp. olive oil 
to coat thoroughly. Put the 
tenderloins on the grill and 
cook, covered, until lightly 
browned, 2 to 3 minutes. 
Flip and continue to cook until 



firm and cooked through (they 
should still be a bit flexible), 
another 2 to 3 minutes. Trans- 
fer to a cutting board and let 
rest for a few minutes. When 
cool enough to handle, chop 
into 1 /2-inch pieces. 

Arrange the lettuce over 
the bottom of a wide (prefer- 
ably glass) salad bowl. 
Sprinkle the cilantro leaves 
over the lettuce. Add the 
diced avocado and sprinkle 
V2 tsp. salt over it. In succes- 
sive layers, add the chopped 
chicken, diced tomato, scal- 
lions, goat cheese, and nuts. 

In a small bowl, whisk the 
lime juice with the remaining 
2V2 Tbs. olive oil with a large 
pinch of salt and a large pinch 
of chile powder. Drizzle the 
mixture over the whole salad. 
At the table, gently toss all 
the layers together and serve. 

VARIATIONS: You can also 
add a layer of cooked fresh 
corn kernels or a layer of 
chopped black olives. 

Tip! If you like, cook the 
chicken tenderloins under 
the broiler instead. 



Susie Middleton is the editor of Fine Cooking. ♦ 



